








: Rror AY ... Symbol of Leadership 


A LEADER in any industry steps ahead of the times with new 
J y p 
products and new processes. 


Such leadership rests upon scientific achievements that 
can be translated into practical and far-reaching results. 

Our extensive research facilities have been — and are 
now — at the service of our customers in setting the pace 
for advancements in the meat packing industry. 


PRESCO SEASONINGS 

PRESCO FLASH CURE 

PRESCO PICKLING SALT 

BOARS HEAD SUPER SEASONINGS 


PRESERVALI NE ...nome oF PRESCO propucts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON ¢« NEW JERSEY 
CANADIAN DISTRIBUTOR: Montour, Ltd., Montrec! 12 xiiiRaigIE aaa earns 


Among the many products for meat processing 
originated in our research laboratories are the famous 





with GLOBE’S (NEW DESIGN) V-BELT BEEF HOIST 


Globe’s new design in electric hoists for every packing plant requirement 
will help reduce costs in your plant. Each hoist is of new approved design, 
ruggedly constructed and factory tested. Check these new features: ; 
{3} Equipped with standard hoist-type motor, drip proof, ball beatialy 
for smoother hoisting. 
Speed changes easily made by varying pulley ratio. 
Self-locking, high efficiency, fully enclosed worm gear reducer. 
Hoisting drum mounted directly to reducer output shaft. : 
Solenoid brake on reducer input shaft for absorbing motor inertia 
for instantaneous stopping. 


AVAILABLE IN THESE THREE SIZES 


motor size | 3 HP MOTOR 5 HP MOTOR 7144 HP MOTOR 





hoisting speeds 54 FPM | 90 FPM 120 FPM 
Globe equipment is new | Remember: Nothing pulls a killing floor up to par as quickly as a Globe 


available through 


“NATIONWIDE” hoist. Ask Globe today for an estimate on your Beef Hoist ea 


leasing program 


=. iy) % GLOBE 


since 1914 : , 4000 S. PRINCETON AVE. * CHICAGO 9, LINO 








Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 





BE SURE — &PECIFY 
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hs Grocery Frozen Food Warehouse 
s Angeles, California 














Burbank Refrigerating Company » 
Burbank, California 














, 
Jnited Frozen Food Warehouse 
os Angeles, California 
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CORPORATION 


7250 East Slauson Avenue, Los Angeles 22, Califor 
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years of 
results that satosfy 


just about everybody.. 


except Oakite. And we never 
will be satisfied. Our goal has always been 


to furnish even better cleaning at even 
lower cost—AND IT ALWAYS WILL BE! 


Sure we're proud of the hundreds of 
Oakite “firsts” in developing fine clean- 
ing compounds, cost-cutting methods, time- 
saving mechanical equipment. But we'll 
never rest on pride. As soon as we find a 
satisfactory answer to a cleaning problem 
—our research starts searching for an even 


better one. 


That’s why so many users continue to 
rely on Oakite ta reduce their “per unit’ 
cost. They know that year after year, they 


are getting the best cleaning for the lowest 


UAKITE 


possible cost. 





J 1909-1959 
‘years’ leadership in industrial cleaning 





Oakite’s pioneering in the future 
will mean what it has meant for 
the past 50 years: not only better 
products, but better service . . . 
better methods . . . better equip- 
ment. All deliberately designed 
with you in mind to give you the 
most for your cleaning dollar. 

This handy guide is a distilla- 
tion of 50 years of Oakite cleaning 
experience. It can save you valu- 
able time—and cold cash, too— 
on all your cleaning operations. 
Send for it. Oakite Products, Inc., 
50A Rector Street, New York 6, 
NN: 
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its Ny PERMEATORS | 


CURE MEAT IN 
24 HOURS 
OR 
LESS 








NO 
ee MOVING TABLE 
TO CAUSE MAINTENANCE PROBLEMS 


=! . Lee . 
Fee e die ee aE erence t 















Boss Permeators are of proven design . . . thor- available—No. 247 impregnates 240 bellies per 
oughly satisfactory in performance...constructed hour—No. 246 impregnates 480 bellies per hour. 
of stainless steel for easy cleaning. A series of A lift jack with 6" rubber tired wheels is available 
injections by stainless steel reciprocating needles for easy movement of Permeator. 


perform the perfect permeation of pickle. 2 sizes 








 PERMEATES SPECIFICATIONS 


No. 247 
BELLIES FOR SMOKING AND DRY SALT- PerMEATor ee] #PerMEATor 


ING, BONELESS PORK BUTTS, JOWLS, 
BACON SQUARES, FAT BACKS, BONE- 
LESS PORK LOINS (CANADIAN BACON), 
TONGUES, BEEF BRISKETS, BEEF BACON. 16” | Toble Width | 28" 

4'4"x 2'4"x 52" high | Floor Space | 5'6”x 3'3"x5'9” high 

SAVES 510 Ibs. Net Weight |. 900 Ibs. 

STORAGE, SPACE, EQUIPMENT, INVEN- 
TORY, LABOR AND CURE. FREE personal instructions are provided when Perme- 


ator is delivered, assuring perfect mechanical operation. 





240 bellies per hour | . Capacity . | 480 bellies per hour 





9 (5 regular and 4 valve type) | No. of Needles | 18 valve type . 





























BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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grave group takes a gander at polyethylene to @& ¢ 


be sure LOXOL is coated to satisfaction of packers... 
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For over 


65 years now, 

The National | 
Provisioner 

has been the 
undisputed 

leader among 
magazines published 
for the meat packing 
and allied industries. 


First— in everything that 
help to make a 
good magazine 
great... 


First— in editorial content 
- - editorial service 
- - in number of 
pages - - in adver- 
tising ... 


First— to report industry 
news - - to inter- 
pret accurately 
the news and busi- 
ness trends... 


First——to report the mar- 
kets and prices .. 


First— in service to pack- 
er, processor and 
advertiser alike. 


THE 
NATIONAL 
PROVISIONER 


“FIRST IN THE FIELD” 
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T RETURNS YOUR INVESTMENT 
A NOS WITHIN ONE YEAR OR LESS! 


ATMOS gives greater profits 
@ Highest possible yields 
@ Labor saving — less handling 


‘i aoe @ Increases salability of your product 
A T AC ‘5 ay @ Uniform color and temperature load after load 


‘ @ Less maintenance with trouble-free operation 
Maximum Profits with ATMOS 
ps Q COI Iiiiiiiiiiiiyiyit f 
e, All inquiries from outside the U.S. should be addressed to appropriate representative— 


®@ Canadian Inquiries to: ®@ European Inquiries to: ® South, Central and Latin 
McGruer, Fortier, Myers, Mittelhauser & Walter, American Inquiries to: 
Ltd., 1971 Tansley St., Hamburg, 4, Griffith “nie Ss. A., 
Montreal, Canada W. Germany Apartado 1832 
1215 W. Fullerton Ave. Chicago 14, Illinois EAstgate 7-4240 (La 5-2584) Monterrey,, N.L. Mexico 





is the right 
pudding net to use? 


KOCH recommends 
NYLON NETS 


The sanitary pudding net 

of 1-inch square mesh with 

indefinite durability! 

Developed by KOCH, made 

entirely of non-porous 

PA nylon strands and draw- 
fully cookeg ir, strings: KOCH nylon nets 
H ; will not absorb liquids 
or odors. Will not sog-up 
from cooking. 


100 Pound Capacity Pudding Net—$7.40 


Dept. NP-3 
2520 Holmes St 
Kansas City 8, Missouri 


MORRELL Victor 2-3788 


2200 items for the meat and food industries 
John Morrell & Co., General Offices, Chicago, Ill. 
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Assmus Brothers 


spare no effort to 


produce the world’s fines: 


spices and seasonings 
—to make your product 


taste better! 


I should have listened to the man from Asmus Brothers 


A critua Dp rathers in 











Use the NP direct mail service, a 
complete service for the merchan- 


dising and distribution of promotion 
Direct Mail Advertising Can Help You Do A Better Job aiutoriel through the mail lnckidind: 


a 6424 85 


Printing and reproduction service for 

lit f direct mail... ints. 
IF you BUY a OR SELL letbies, Cacuuble pet cards Pa 
er literature. Complete addressing 


d ili 1 © P. one 

IN THE MANUFACTURING —2c.rline trvicg using Provitioner 11] 
mum effectiveness for your direct ( 

mail advertising. 


MEAT INDUSTRY 


.. Let the Provisioner handle your mail- ‘ 
.ings. You will save time, trouble, 
confusion and money. And, you will 
eliminate the troublesome and tedious 
job of compiling and maintaining J 
your own lists. 





THE NATIONAL National, regional or selective mail- Q 


on ings to packers, sausage manufactur- 
ROUCd COUWE? ers, renderers and wholesalers. Write 
or ask now for. cost and detailed in- 


- formation. 





15 West Huron Street, Chicago 10, Illinois 
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HUNTER 
ew ache 
COOLERS 


truck 
trigeration 
mal: 
edium and 
down-to-zero 
temperature ranges 





MODELS H-30 AND HE-30 
for down-to-zero, multiple-drop 
operations 


MODELS H-20 AND HE-20 
for medium temperature, mul- 
tiple-drop operations 
@ hydraulically driven 
© thermostatically controlled 
¢ light weight — permit bigger 

payloads 
© compact — occupy less 
cargo space 
© more refrigeration per pound 
of weight 
© easily installed, easily serviced 
© lowest initial cost 
© economical to operate 

and maintain 
© optional electric standby power 
® positive dependability 
© long work life 
© full year warranty 


Write for literature 
on models to fit 


your specific 
requirements, 












MANUFACTURING CO 
a 30525 AURORA RD 
SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 
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for neater, tighter 
Better Selling Packages — 


USE HEAT-SHRINK FILM 
and a 


GREAT LAKES — 


SHRINK TUNNEL 











Available in three sizes to meet ; 
any production need, Great Lakes \ 
Shrink Tunnels are alike in prin- 





Model 454-41-10 Tunnel for smaller packaged Vane ‘ t: 3 f 
such as chunk sausage, sliced luncheon meats, ciple, action and outstanding re- E 
takes flat small packages up to 3/2” high, 8'/2” _ a a r 

any length. For 110-220 V. AC current; 4000 watts. sults. All shrink by violent swirl- ; 
Model 454-4/2-12 similar to above, except wider throat 


to accept sliced bacon and similar packages 


ing heated air that gives immedi- 
ate film shrinking action without 
appreciably affecting the temper- 


ature of the product itself. All ( 
use adjustable, thermostatically ; 


controlled electric heaters and 
blower-operated recirculating sys- 
tems. There is no messy steam or 
hot water, no excessive heat loss. 
Great Lakes Shrink Tunnels are 
available as single units, to be 
mounted on or combined with 
existing package lines or convey- 
ors. They are also available with 
conveyors to be used as self-con- 





Model 454-8-10 Shrink Tunnel for shrinking wraps on tained units or added to existing : 
half hams, pienies, butts, packaged chicken and sim- i vi fs | 
ilarly sized items, up to 6'2” high, Cll yee, any lines. They can be combined with i 
length. For 110-220 V. AC current; 4000 w : : 
Great Lakes conveyors, wrapping i 
tables or packaging lines to pro- } 


vide complete wrapping, sealing, ; 
shrinking setups for maximum h 
package production, high effi- 
ciency, and finest results. t 
Ask us for more information. 
We'll be glad to help you to im- 
prove, develop or create packag- 
ing setups to give you the results ] 
you need, at a cost that will please 1 
you. 





Model 900-12 Shrink Tunnel takes whole hams, small 1969 
turkeys and other bulky items up to 7/2” high, 10” 
wide, any length. For 110-220 V. AC current; 4000 


watts ANG ae | 
“<i ie ea 


“Cy Great Lakes 


STAMP & MFG. CO., INC. 
2500 Irving Park Road Chicago 18, Illinois 














If you need... 
pure, oil-free air 






Gardner-Denver CACB—delivers 2 
to 5 cfm of clean, oil-free air. Suit- 
able for discharge pressures of 40 to 
100 psi. For higher capacities to 901 
cfm., specify the oil-free CRX. 


... lots of air 


eeeestl 


Gardner-Denver WB—water-cooled. 
Seven sizes from 142 to 1150 cfm 
piston displacement. Delivers a con- 
tinuous air supply, yet requires little 
floor space. 


.-.-.- or not so much 






Gardner-Denver AD—air-cooled. For 
departmental use or small air require- 
ments. Sizes from 4.85 to 100 cfm 
displacement. 


Gardner-Denver has it! 


Your Gardner-Denver compressor 
specialist can help select the best com- 
pressor for your air requirements or 
application. Call him soon or write: 


gx» EQUIPMENT -TODAY FOR THE 
. « 4 CHALLENGE OF TOMORROW 
O00 


| GARDNER 
DENWER 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada), 
Ltd., 14 Curity Avenue, Toronto 16, Ontario 
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X-54 LEGEND 


es 


for Livers, Hearts, Tongues 


and other variety or offal meats 


Heavy-duty construction and sound engineering prin. 


ciples team up to provide efficiency and trouble- 
free operation. Instant acting thermostatic con. 
trol increases brander life. Cuts element 


@* *"@»s@8@6@ 
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ey 
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»@eeroaereace 














Instant-acting 
thermostat control 
and six month 
heating element 
guarantee. 


Manufacturers of 
Meat Marking Equipment 
démce 192 08 : 





57 S. 19th AVE. 


. Fi Ilmore 3-2270 


replacement 60 to 75% .., 
lowers legend brand replace- 
ments by at least 25%. Weighs © | 
only 214 pounds and is 11” 
long. Designed for use only 
on 110-115 A.C. Get full 
details today. 





See page K/Evy 


BOOTH 87 
WSMPA CONV. 








MAYWOOD, ILL. @ © 
*@eeeos 





CHAS 


HOLLENBACH 








2653 OGDEN AVENUE 
CHICAGO 8 _ ILLINOIS 














Provisioner Binders... 


Keep your copies neatly in one place, 


handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 


possible to save space. 


Rugged leather-texture finish. Easy locking mechanism that 


really holds copies tightly in place. 


Binders hold 26 issues each. Gold stamped with publication 


Each $3.85 post paid 
THE NATIONAL PROVISIONER 


15 West Huron Street 


Chicago 10, Illinois 
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. . . because with Stange, seasoning is 
both a science and an art: Science 
—in processing the basic seasonings: 
Art—in the application of these 
seasonings to your products to 
achieve distinction in their field 

for flavor and eye-appeal. 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


WM. J. STANGE CO., Chicago 12, Ill. « Paterson 4,N.J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. «© Mexico: Stange-Pesa, S.A. Mexico City 


50-A MICROGROUND SPICE « NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING e¢ GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.S. A. 








cay. wr. 








This Symbol 


. - . indicates those companies who are supplying specifications and detailed 
buying information on their products (or services) in the 1959 Purchasing 
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Guide—to help you make better buying decisions. 


Be sure to study their product information pages when consulting the Pur- 


chasing Guide. 


GET THE FULL STORY... 


You're undoubtedly using the Purchasing Guide as a matter of 
course when working on buying decisions. Why not gain the 
greatest possible benefit from its use by making it your practice 
to study the special product information pages carried by many 
of the leading suppliers to your industry? Here is the place to 
go for detailed, specific information—the kind you need to make 
the best possible buying decisions. 
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The torch symbol is 
being used by many 
of our National Pro. 
visioner advertisers 
to indicate to you 
that they carry de- 
tailed product infor- 
mation in the pages 
of the 1959 Guide. 
Look for this symbol 
and let it light the 
way for you to bet- 
ter buying. 
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A Good Dollar's Worth 


When the appropriation for a government 
service is favored by representatives of con- 
sumers, livestock producers, labor unions, the 
businessmen in the field and public health 
agencies, we feel Congress must recognize: 

1. The service has significant value for the 
whole country and all of its citizens. 

2. The government agency is doing its job 
in an effective and honest manner. 

The column at the right reports that nine 
organizations with very different interests have 
asked Congress to approve a $21,475,000 
budget for federal meat inspection. Their joint 
statement follows: 

“Mrs. Homemaker demands assurance that 
the meat she buys for her family’s dinner 
table is clean and wholesome. Congress, more 
than a half century ago, decided that she has 
the right to this guarantee. It, therefore, estab- 
lished a ngeat inspection agency. 

“We, the officers of consumer, public health, 
farm, livestock producer, labor and manage- 
ment organizations, agree that Mrs. Home- 
maker and her family must be fully and ef- 
fectively protected. We are, therefore, anxious 
that the Meat Inspection Division of the U. S. 
Department of Agriculture obtain sufficient 
funds to employ an adequate staff of meat 
inspectors. 

“For a period, which fortunately ended last 
year, the Meat Inspection Division was in- 
adequately supported. It could not increase 
its staff of inspectors to meet the steadily rising 
demands, which resulted from the meat in- 
dustry’s decentralization and growth. The in- 
crease in funds in the appropriation and sup- 
plemental appropriation for fiscal year 1959 
have, we are glad to say, again put the Divi- 
sion on the road to full effectiveness. 

“The $21,475,000 budget request for the 
Meat Inspection Division for fiscal year 1960, 
although hardly generous, does promise to 
continue to permit the hiring of new and 
needed inspectors. We, frankly, would have 
liked to have seen a somewhat higher request, 
but we hope this amount will prove adequate. 

“We, therefore, urge Congress to approve 
the budget request of $21,475,000 for the 
Meat Inspection Division of the Department 
of Agriculture. We believe it is the minimum 
amount necessary to permit the Division to 
keep an adequate staff of inspectors, who 
must provide the consumer protection so nec- 
essary to our nation’s health.” 






News and Views 





Three Methods of rendering animals insensible before slaugh- 


ter were declared humane by Secretary of Agriculture Ezra Taft 
Benson late this week in his first designations under the new 
Humane Slaughter Law. They are the use of carbon dioxide 
gas an anaesthetization for sheep and swine, the use of captive 
bolt pistol or gunshot for all species and the use of electrical 
current on swine, sheep, cattle and calves. The Secretary's 
approval of CO, gas and electrical current requires that they 
be administered so as to produce “surgical anaesthesia quickly 
and calmly.” Captive bolt pistols must produce “immediate 
and complete unconsciousness with a minimum of excitement 
and discomfort.” Handling of slaughter animals so as to pro- 
duce a minimum of excitement and discomfort also was di- 
rected by the Secretary. Ritual requirements with respect to 
slaughter are deemed by the Act to be humane and are 
exempted from provisions of the law so they are not covered 
by the Secretary's promulgation, the U. S. Department of Ag- 
riculture noted. Detailed descriptions of the designated meth- 
ods were scheduled to appear in the Federal Register dated 
February 27, 1959. Research will continue, the USDA said. 

Packers whose products may be offered for sale to the fed- 
eral government will have until July 1, 1960, to put into opera- 
tion the designated methods. The Secretary may make changes 
in his initial designations to include new niethods. Indications 
are that CO, will be approved later for calves. 


State Meat Inspection legislation is making progress in sev- 


eral parts of the nation. In Kansas, the House committee on 
public health introduced as a committee bill H.B. 375 which 
directs the State Board of Health to establish a system of 
veterinary inspection for wholesomeness of meat and poultry 
and provides that only state or federally inspected meat can be 
sold in Kansas after July 1, 1961. The bill is backed by the 
Kansas Independent Meat Packers Association and the State 
Board of Health. The Maine Independent Meat Packers Associa- 
tion and that state’s Department of Agriculture have introduced 
a bill in the legislature to make law the department’s regu- 
lations and standards for slaughterers, meat processors and 
sausage manufacturers. Slaughterers would be separated into 
two classes, custom and resale. Those in the custom class would 
not be required to have mechanical refrigeration and could 
slaughter during cold months but could not offer the meat for 
sale. In Oregon, a packer-sponsored bill (H.B. 453) would cre- 
ate a seventh division in the State Department of Agriculture, 
separating the meat inspection and animal disease control ac- 
tivities from the present division of animal industry. Progress 
in West Virginia is reported on page 18. 


Top Officers of nine packer, labor, consumer, public health and 


livestock producer,.organizations have asked Congress to ap- 
prove a $21,475,000 budget request for meat inspection as “the 
minimum amount necessary . . . to provide the consumer pro- 
tection so important to our nation’s health.” The joint state- 
ment, sent to all senators and representatives, was signed by 
Homer R. Davison, president, American Meat Institute; John A. 
Killick, executive secretary, National Independent Meat Packers 
Association; E. F. Forbes, president and general manager, West- 
ern States Meat Packers Association; Thomas J. Lloyd and 
Patrick E. Gorman, president and secretary-treasurer, respec- 
tively, Amalgamated Meat Cutters and Butcher Workmen of 
North America, AFL-CIO; the late Radford Hall, who was 
executive secretary of the American National Cattlemen’s Asso- 
ciation; A. Z. Baker, president, American Stock Yards Associa- 
tion; James G. Patton, president, National Farmers Union; 
Herschel D. Newsom, master, The National Grange, and Dr. 
R. A. Hendershott, U. S. Livestock Sanitary Association. 

















ETTER handling of beef, faster 
B chilling and fresher shipment 

are the basic functions of a 
highly-mechanized hot carcass cooler 
recently constructed at the St. Paul 
plant of Armour and Company. This 
cooler, which handles up to 1,600 
head per day, features several in- 
novations: a centralized grading tun- 
nel; a penthouse on top of the cooler 
to house the controls for the Turbo 
Chill refrigeration system and an over- 
head conveyor system used for mov- 
ing the carcasses. 

The new cooler forms a single level 
114 ft. x 172 ft. addition to the main 
plant. When cattle are purchased they 
are classified as to estimated grade 
and weight range and their slaughter 
so ordered. As the dressed sides are 
shrouded, they are conveyed into the 
Turbo Chill cooler after hot weighing 
and grading. The carcasses are then 
grouped on rails by weights and 
grades. This technique facilitates the 
shipping of beef, as the type needed 
to fill an order moving on an early 
pullaway is fed first into the conveyor 
system which carries the sides past the 
final grading stations and to the ship- 
ping dock. The system has minimized 
the manual pushing of sides. 

Once the carcasses are on the 
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Armour’s New Cooler at St. Paul 


is Designed to Chill Beef Faster, 
Hold Bloom and Expedite Grading 


LEFT: Activities in the 
70-ft. grading tunnel in- 
clude grading, rolling, 
stamping, tagging and 
recapping. Graders of 
both Armour and Com- 
pany and the USDA do 
their work in this loca- 
tion as the chilled sides 
move past them. 
RIGHT: At the refriger- 
ation controls in the 
penthouse above the 
cooler are Myron Ash- 
ley, assistant electrical 
foreman; Lon Choate, 
industrial relations man- 
ager, and Art Menard, 
master mechanic at the 
St. Paul packinghouse. 
Thirty-four refrigeration 
units serve different 
areas in large cooler. 


proper rail, the shrouds are tightened 
and rolled. 

Refrigeration is provided by 34 
Turbo Chill units housed on overhead 
decks. Temperature control is auto- 
matic. Recording thermometers 
mounted on cooler posts are linked 
to a master control panel in the pent- 
house atop the cooler. From this point 
the various chill units are activated 
as required by the temperature reg- 
istration. 

Each overhead unit provides the 
refrigeration for a series of holding 
rails. The controls are centrally lo- 
cated in the area being refrigerated 
by the unit it monitors. This instru- 
mentation technique equates refriger- 
ation input to specific demand; i.e., 
the whole cooler is not being chilled 
because one section needs refrigera- 
tion. The arrangement also provides 
faster carcass pull down since refrig- 
eration is funnelled into a specific 
area as soon as hot carcasses are 
placed in it; there is no waiting for 
the temperature in the whole cooler 
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to rise before a single instrument is 
activated. Conversely, cooler sections 
do not get more refrigeration than 
they need. Apart from the type of 
refrigeration provided in the form 
of a high-velocity, moisture-saturated 
chilled air, this tailoring of conditions 
to area needs maintains maximum 
bloom and prevents excessive drying. 
When dressing starts during the early 
morning hours, and continues into the 
afternoon, there is no overall optimum 
level of refrigeration for a cooler. 

The cooler begins to fill around 
7:30 a.m. and is full by late after- 
noon. By 3:30 a.m. on the next mom- 
ing the tide of beef begins to recede, 
row by row. The exit is through a 
narrow 70-ft. long, brightly-lighted 
tunnel in which all grading is per- 
formed by both Armour and the U. S. 
Department of Agriculture. 

This system of centralized grading 
has several advantages. Since the car- 
casses are moving past the graders, 
their work is greatly simplified and 

[Continued on page 27] 
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HE 1958 amendment (P. L. 
85-909) redistributing antitrust 
jurisdiction between the Federal 

Trade Commission and the U. S. De- 
partment of Agriculture is retrospec- 
tive in operation and, accordingly, 
applicable to proceedings pending be- 
fore the Commission at the time of its 
enactment, the FTC has ruled in two 
cases in which the respondents sought 
immunity from the agency's jurisdic- 
tion by claiming “packer” status. 

The amendment to the Federal 
Trade Commission Act and the Pack- 
ers and Stockyards Act, which became 
effective last September 2, the Com- 
mission noted, gave the FTC juris- 
diction over unfair practices in con- 
nection with all transactions by pack- 
ers involving 1) commodities other 
than livestock, meat, meat food prod- 
ucts, livestock products in unmanu- 
factured form, poultry or poultry 
products, and 2) with exceptions not 
material in the instant cases, retail 
sales by packers of all products. 

Although the point was not at issue 
in the two cases, involving the 11- 
company Renaire corporate family in 
the East and Giant Food Shopping 
Center, Inc., Washington, D. C., 
which the FTC found were not “pack- 
ers’ under the P. & S. Act, the Com- 
mission implied that the agency might 
exercise jurisdiction over any alleged 
packer violations now within its au- 
thority that occurred before Septem- 
ber 2, 1958. 

“The original Packers and Stock- 
yards Act conferring exclusive juris- 
diction on the Secretary of Agricul- 
ture respecting certain proceedings in- 
volving packers did not repeal any 
of the statutes administered by the 
Commission as to packers,” said the 
opinion by Commissioner Robert T. 
Secrest in the Renaire case. “As to 
them, it had merely tolled or sus- 
pended the Commission’s power and 
jurisdiction to enforce the organic Act 
and other acts imposing statutory re- 
sponsibilities similar in view to those 
provided in the original Packers and 
Stockyards Act. 

“Congress’ disclaimer respecting 
changes in substantive law when re- 
distributing enforcement responsibili- 
ties between the two enforcement 
agencies concerned -is to be accorded 
great weight. It follows, therefore, 
that the purpose of the amendment 
restoring Commission jurisdiction was 
limited to changing the forum for 
adjudicating complaints with respect 
to certain categories of statutory vio- 
lations by packers. 

“An amendment which merely pro- 
vides additional machinery for enforc- 
ing pre-existing statutory responsibil- 
ities does not affect substantive rights 
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and will be accorded retrospective 
effect. The same holds true for acts 
effecting changes in jurisdiction and 
venue. Hence, we construe the amend- 
ment as essentially procedural in char- 
acter and hold it retrospective in its 
effect as to violations of substantive 
law by packers.” 

STOP MISREPRESENTATION: 
The Commission ordered the 11 Ren- 
aire corporations to stop misrepre- 
senting savings afforded to partici- 
pants in its various plans of purchas- 


JURISDICTIONAL SHIFT 








clude cutting, boning, grinding and 
freezing of the meat food products 
for retail sale and delivery to buyers 
of respondents’ freezers and _partici- 
pants in their food purchase plan, and 
it appears from the advertising ex- 
hibits that completion of those oper- 
ations, including the products’ wrap- 
ping and freezing, requires 27 min- 
utes,” the FTC noted. 

In the Giant Food Shopping Cen- 
ter case, the FTC ruled that the mar- 
keter of meat, food and dairy products 


FTC Says ‘58 Law Is ‘Retrospective,’ 
Giant, Renaire Not ‘Packers’ Besides 


View Hints Possibility Commission Would 
Look Back of Amendment's Effective Date 
To Exercise New Authority Over Industry 


ing food and home freezers. It over- 
ruled FTC hearing examiner Joseph 
Callaway in his 1957 dismissal of the 
complaint as to one member of 
the corporate family, Renaire Corp. 
(Pennsylvania), on Callaway’s hold- 
ing that the firm is a packer because 
it processes meat products. 

“The processing activities performed 
by persons not members of the slaugh- 
tering and meat packing industry 
which are similar to those customarily 
engaged in in furtherance of the retail 
merchandising of meat do not con- 
stitute the manufacture or prepara- 
tion of meat or meat food products 
within the intent and meaning of the 
Packers and Stockyards Act,” the 
Commission said in reversing the ex- 
aminer’s dismissal. “The circumstance 
that the respondents’ meat products 
are not merely refrigerated at the 
plant but also initially frozen there 
instead of in the consumer’s own 
home freezer does not render their 
activities essentially different in char- 
acter from that engaged in by retail- 
ers of meat.” 

The Renaire firms, the FTC found, 
buy no livestock for the purpose of 
slaughter and do no slaughtering. 
Renaire Corp. (Pennsylvania), how- 
ever, does purchase carcasses of meat 
from packinghouses and further proc- 
esses such products in its federally 
inspected plant at Springfield, Pa. 

“These processing activities in- 


did not become a meat packer merely 
by acquiring an “infinitesimal” interest 
in a recognized packer. The Commis- 
sion reversed hearing examiner Frank 
Hier’s initial decision which would 
have dismissed, for lack of jurisdic- 
tion, a 1957 complaint charging Giant 
with inducing discriminatory adver- 
tising allowances from its suppliers. 

The examiner had held that Giant's 
purchase of 100 shares of Armour and 
Company common stock after issu- 
ance of the complaint made it a 
packer within the meaning of the 
P. & S: Act 

EXAMINER WAS WRONG: Over- 
ruling the examiner and remanding 
the case to him for further proceed- 
ings, the Commission said in its opin- 
ion by Commissioner William C. 
Kern: 

“We think the language of sub- 
paragraph 2 contemplates that the 
nature of the marketer’s holding or 
interest in the packer present at | 
a potential for his exercise of a role 
of responsibility or participation in 
the packer’s practices or possibilities 
for sharing more than trivially in the 
fruits of the packing enterprise. 

“No such integration of commer- 
cial activities on the part of two cor- 
porations appears here, however. On 
November 2, 1957, there were out- 
standing 4,677,410.5 shares of Ar- 
mour and Company common stock 

. . the class of security acquired by 
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Giant. On the day of Giant’s 100- 
share purchase, the price of Armour 
common ranged from 14% to 14% on 
the New York stock exchange. . . . 
We think that Giant’s interest in Ar- 
mour through stock ownership is so 
infinitesimal as to fall far short of 
constituting ‘any interest’ whatever in 
the contemplation of the Packers and 
Stockyards Act.” 

Commissioner Kern also cited the 
FTC’s holding in the Renaire case 
that Public Law 85-909 is “retrospec- 
tive in its operation.” 

In addition, Commissioner Kern 
said, since the examiner filed his ini- 
tial decision, the U. S. Court of Ap- 
peals for the Fourth Circuit has ren- 
dered its decision in another FTC 
case, which construes the effect of the 
P. & S. Act prior to the:amendment 
of September 2, 1958, The Act, the 
Court noted in the case of Crosse & 
Blackwell Co.:v. FTC, decided Jan- 
uary 5, 1959; is susceptible to a con- 
struction that a meat processor is sub- 
ject to regulation by the Secretary of 
, Agriculture as a packer .under the 
statute, but that the FTC did not lose 


‘jurisdiction over the activities of per- ; 


sons ‘within the Act except for com- 
mercial activities integral to con- 
ducting their packing or stockyard 
businesses and operations. 

“Tt thus is clear,” the Commission 
ruled, “that jurisdiction to proceed 
against practices violative of the na- 
tional policy expressed in the antitrust 
laws which may be used by persons 
subject to the Act for carrying on 
businesses and commercial pursuits in 
fields outside or additional to the 
packing and stockyards industry re- 
mains in the Commission.” 


State May Tax Intra-State 
Earnings of Outside Firm 


The U. S. Supreme Court has 
ruled that a state may tax the net 
income of an out-of-state corporation 
“provided the levy is not discrimina- 
tory and is properly apportioned to 
local activities within the state.” 

The 6-to-3 decision affirmed the 
approval of a Minnesota tax by the 
Minnesota Supreme Court and _ re- 
versed the Supreme Court of Georgia 
in its disapproval of a similar tax. 

“While it is true that a state may 
not erect a wall around its borders 
preventing commerce an entry,” said 
the majority opinion by Justice Clark, 
“it is axiomatic that the founders 
did not intend to immunize such 
commerce from carrying its fair share 
of the. costs of the state government 
in return for the benefits it derives 
from within the state.” 

In other action, the Supreme Court 
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refused to review a case filed by 
Swift & Company in an attempt to 
stop organizational picketing by the 
Amalgamated Meat Cutters and 
Butcher Workmen of North America, 
AFL-CIO, at the company’s St. Louis 
plant. The refusal left standing a 
lower court ruling that the dispute in- 
volves federal law and charges could 
not be brought under state law, even 
though the National Labor Relations 
Board refused to issue a complaint 
on Swift's allegations. 


Humane Slaughter Bill 
Introduced in Wisconsin 


A humane slaughtering bill has 
been introduced in the Wisconsin Sen- 
ate at the request of the Animal Pro- 


.tectivé League of Milwaukee. 


Under provisions of the measure, 
“humane methods” are defined as 
those that would make animals in- 
sensible to pain before being shackled, 
hoisted, thrown or cut. 

Outlined as acceptable methods 


care those including a single shot or 


hlow and chemical and _ electrical 


‘systems developed by the packing in- 


dustry. The bill would also authorize 
the continued use of the Jewish slaugh- 
tering ritual. 

The proposed law would become 
effective January 1, 1960. A fine of 
up to $1,000, or imprisonment up to 
one year, or both, could be imposed 
for violations. 








"MISS PORTION CONTROL" for Pan 
American convention and suppliers exposi- 
tion of Texas Independent Meat Packers 
Association, set for August 20-23 at San 
Antonio Hilton, San Antonio, Tex., is Holly- 
wood starlet Betty Brosmer. Industry mem- 
bers from Argentina, Brazil, Mexico and 
other Central and South American coun- 
tries are expected to attend, along with 
Texans and packers from neighboring states. 
Social theme of TEX-IMPA convention will 
be "Make Believe Airplane Flight" to Rio 
de Janeiro, Buenos Aires and Mexico City. 
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‘Government Interference’ 
Hit by AMI’s Paul Zillman 


Some of the major problems in the 
meat packing industry today have 
been caused by well-intentioned gov- 
ernment interference, Paul Zillman, 
director of the American Meat Insti. 
tute department of livestock, said at 
a meeting of the Farmers Club of 
Greater Kansas City. 

“In the last 30 years, the federal 
government has changed from the 
referee in our business to one of the 
players. The indirect effect of farm 
programs on production patterns has 
been considerable,”  Zillman _ said, 
“Government grain storage programs 
have tended to retard livestock pro- 
duction; which might be greatly ex. 
panded over its present level had it 
not been for such federal action.” 

Grain which might have been used 
for livestock feed is held out of use 
in storage, Zillman explained. 

The government grading system 
for beef also presents a very serious 
problem, he asserted. This and other 
methods of standardization «-estab- 
lished by the government _ inject 
artificial differences between grades 
of beef which are greater than dif- 
ferences in quality justify, he said. 

“While other elements: are con- 
sidered, the degree of fatness is the 
arbitrator of quality,” Zillman said. 
“We pay a high price for quality for, 
in the act of fattening, depositing 
surplus fat in the tissue is inevitable. 

“All beef, regardless of degree of 
fatness, is top quality for some pur- 
pose and should not be downgraded 
because it fails to fulfill the require- 
ments of the broiler. As we face the 
future, this problem must be realisti- 
cally explored and solved.” 

Discussing changing patterns in 
livestock production and meat pack- 
ing, Zillman said: “Perhaps the day 
is not far away when seasonal periods 
of heavy production, matched by low 
production periods within the same 
vear, will level off. If so, the need for 
excessive facilities for the peak pe 
riods could also be leveled off.” 

Many farmers, Zillman noted, have 
already started producing hogs on 
a more orderly, year-round _ basis 
through the use of multiple farrow- 
ing. This system breaks the pig crop 
into at least four litters, spaced 
throughout the year, he explained. It 
keeps buildings, personnel and equi 
ment of farmers and packers steadily 
employed, reducing overhead costs 
resulting from slack and rush periods. 
It also helps stabilize the prices of 
pork to consumers and_ gives the 
farmer a higher average annual re 
turn for his hog crop, Zillman said. 
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Aluminum Can 

Use for 
Food Rising int 
Some Hitches 


SE of aluminum as the basic 
U material for cans has been 

growing. A question in the 
minds of many in the food processing 
industry is: What is the status of 
aluminum for food cans? 

A paper presented by Drs. L, P. 
Gotsch, E. F. Eike and K. W. 
Brighton, research and technical de- 
partment of American Can Co., 
Barrington, Ill., at the fifty-second 
annual convention of the National 
Canners Association in Chicago this 
week, answered the- above question 
in detail. 

A major deterrent, although by 
no means the exclusive or dominant 
one, to the use of aluminum for cans 
has been the relatively high price of 
the metal compared with that of tin- 
plate. However, with the recent de- 
cline in aluminum prices, this spread 
has been narrowed and may be 
narrowed further as aluminum manu- 
facturers modify their methods to 
produce one type of material on a 
plant-wide basis. A specific aluminum 
alloy suitable for can making has 
dropped in price from 56.8c per Ib. 
to 32c. On a dollar per base box com- 
parison, tinplate costs $8.15 against 
$9.82 for the aluminum. 

However, price is not the only 
obstacle. A major hurdle that will 
have to be cleared is how to produce 
the can in shapes and sizes now used 
by the meat packing industry. Current 
high-speed can-making techniques 
used for tinplate do not seem to be 
adaptable to aluminum, The authors 
reviewed five methods of aluminum 
can making, all of which involve ex- 
trusion and/or drawing processes. 
The end result is a different type of a 


can, with bottom and shell formed 
by pressure from a metal slug or ring. 
The can cannot be made from litho- 
graphed or pre-enameled stock. Pro- 
jected speed of production would be 
considerably slower than with con- 
ventional can making equipment. 

To provide the same paneling and 
buckling resistance, the aluminum can 
must be made from metal 35 per cent 
thicker in gauge than tinplate, even 
when special aluminum alloy is used. 
This weakness in the aluminum can 
poses a serious problem for the food 
processor whose high-speed machines, 
such as unscrambling devices, bar 
flight elevators, etc., inflict a small but 
tolerable amount of damage to the 
can body. This is accepted for the 
sake of production efficiency in the 
case of the tinplate cans, but use of 
weaker containers would require a 
slowdown and/or modification of the 
machinery to protect the containers 
from damage. 

In general, product packed in alu- 
minum will have a shorter shelf_life 
and, almost without exception, inside 
enameling will be required to obtain 
acceptable shelf life. With products 
having a pH of 5.0 or above, a Shelf 
life of two to three years at room tém- 
peratures can be achieved by enam- 
eling the inside of the can. , .~ 

The researchers note that alumi- 
num has excellent corrosion resisting 
properties when in the presence of 


oxygen’ since a protective skin of alu-- 


minum oxide is formed. However, 
since there is only a small ‘amount 
of ‘oxygen inside the cari, the alumi- 
num is not able: to form, this coating 
and, consequently, has, lower corro- 
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Nein} 
sion resistance than’ tinplate: ‘iHow- 
ever, the problem of ‘ sulphir vtdining 
of the container, ‘Arid of : th! meat 
product in some instances, Yves! not 
exist with aluminum. Ls Fe 

In a series of keepiti¢ tests’ With 
a corned beef hash, someé'' of the 
aluminum cans were enameled and 
others were not. Some were, made 
with a magnesium alloy for additional 
strength. While the cans in the enam- 
eled lots did not suffer 50 per cent 
failure by the end of the 14-menth 
storage period at 70° F., as 
F., the cans in the unenameled fot 
reached this stage of corrosion by the 
end of six months. The test is still in 
process for the enameled cans. 

Pressurized foods stand on the 
threshold of a new era in food pack- 
aging, said Gofdon T. Peterson aiid 
Anna’ May Schenck, metal division, 
research and development ‘@epart- 
ment, Continental Can Co., Chiéago. 

Aerosol-packagéd foods , aécouitéd 
for $8,000,000 in sales in 1957 coni- 
pared with $5,000,000 in 1955. The 
list includes barbecue sauce, liquid 
smoke, meat tenderizer and vegetable 
base “dry-frying” spray. (Biditor’ 
note: The last-named product is sell- 
ing at $1.49 for a small can. Proffio- 
tion emphasizes the low caloric con- 
tent per frying application. Undoubt- 
edly, the pressure propellant aids in 
placing on the cooking utensil the 
minimum amount ‘of product re- 
quired for frying; there is no surplus 
fat for the product to absorb.) 

The pressiirized food container is 
a ‘combination of can, propellant and 
valve. Each element, muist be tailored 
to the specific product. acteriological 
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well as the type of process, must be 


product is not consumed at one time, 
the possibility of recontamination 
must be considered. Progress has been 
made along these lines. Valves that 
can be dismantled, washed and re- 
assembled quickly, and plastic over- 
caps and plugs are now available. 
Another innovation is a metal over- 
cap for a sanitary can, providing space 
in which the canner is able to place 
a packet of seasoning. This same 
space may be used to hold additional 


West Virginia packers were hope- 
ful this week that the state Senate 
would approve a House-passed_ bill 
that would permit the agriculture 
commissioner to establish product 
controls and expand its plant sanita- 
tion inspection program as_ steps 
toward a full-fledged meat inspection 
program in that state. 


The measure, as passed by the 
House, would provide for the hiring 


sh 1, ; of additional personnel by the State 
eee special orn offers. The Department of Agriculture and the 
gvereap’s construction also features f d £ identity f 
builtin-stacking, which is important  suance of standards of identity for 
in supermarket merchandising. al proveunad — lating ord 
waked ies cc cltasback attach- gredients that could go into the 
a unitizing pee components products. Compliance with the stand- 
of a canned dinner is another recent ards —s a — by 1 = 
development. Discs are available for ~~ eee a a8 eee aan 
attaching two cans of the same size a eee ee 
Highly-decorative, eye-appealing tary regulations for slaughtering and 
metalized paper can labels provide processing plants last year and now 
merchandising appeal. Metalized pa- has seven men engaged in enforcing 
per labels contain no foil, but are the program. The state has no law 
made of a smooth coated paper to covering processed meats and no 
which an extremely thin layer of alu- = Program for ante or post mortem in- 
minum is applied by vacuum metali- _ spection of livestock slaughtered for 
zation prior to printing. Their makers human consumption. There are 6p 
claim they are brighter than foil-to- proximately 100 slaughtering and 
paper laminated labels, less expensive, Processing plants in the state not 
have little tendency to curl and are = under federal inspection. 
readily fed by automatic equipment. Leaders in efforts for the past two 








ORIGINATOR of the Thor air-powered animal stunner, Donald Willems (third from right), 
is shown discussing design and operational features of the meat industry's first pneumatic 
stunner with (I. to r.) Dean C. Smith, vice president of Thor Power Tool Co., Aurora, Ill., 
which developed the air stunner; W. H. Frank, traveling superintendent, and D. J. Krumm, 
staff engineer, both of Wilson & Co., Inc., Chicago; Don Chisholm, beef representative, 
general office, Swift & Company, Chicago, and J. W. Rickord, manager, packinghouse 
division production control department, Armour and Company, Chicago. The photo was 
taken during a recent seminar of leading Chicago area packinghouse representatives who 
gathered at the Chicago stockyards to see new Thor air stunner and watch it in operation 
at Armour's cattle slaughtering plant. The stunner has been hailed as 1958's outstanding 
humane slaughter development by the American Society for Prevention of Cruelty to Animals 
and also recognized by the American Humane Association as an outstanding advance. 
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procedures for product handling, as West Virginia House-Passed Bill Would Be Another 
worked out for each product. If the Step Toward Packer-Backed Meat Inspection Program 


years to get adequate protection for 
West Virginia consumers have been 
John T. Johnson, state agriculture 
commissioner, and the West Virginia 
Meat Packers Association, headed 

Richard W. Shaw of John Wenzel Co, 
Wheeling, as president. Mandatory 
meat inspection is the goal of the 
association and the agriculture de. 
partment, which feel that their best 
chance with the legislature is to ob- 
tain the program a step at a time. 

Some “facts of life” were explained 
by Shaw to state senators early this 
week after the House-passed bill ran 
into a snag on the Senate floor. A 
minority group protested that the 
measure was not strong enough and 
should be amended to provide for im- 
mediate establishment of mandatory 
ante and post mortem inspection, 

“That's fine,” said Shaw. “Will you 
appropriate the necessary funds?” 

When Shaw explained that an ade- 
quate inspection program might cost 
$500,000 to $600,000 a year, the mi- 
nority group conceded that probably 
would be an impossible hurdle this 
year. The bill now is back with the 
Senate agriculture committee. Shaw 
told the NP this week that he is hope- 
ful that the Senate will accept the 
House bill. 

“We're going to try to get the 
legislature to pass another law next 
year providing for ante and_ post 
mortem inspection,” he said. 

One of the favorite arguments of 
Commissioner Johnson in his cam- 
paign for state meat inspection is that 
prepared dog foods sold in West Vir- 
ginia carry inspection stickers while 
most meat sold for human consump- 
tion in the state does not. 

Dr. T. C. Green, state veterinarian, 
told the Senate that West Virginia 
and Alaska are the only states with- 
out some form of meat inspection law. 

Some of the language barriers in 
getting across the meat inspection 
story to legislators and others with 
no knowledge of the industry were 
illustrated during Senate debate last 
week when that body was consider- 
ing a number of amendments to the 
House bill. Major leader Clarence E. 
Martin (D-Berkeley) asked for clari- 
fication of the term “ante or post 
mortem inspection.” After Senator 0. 
Roy Parker (D-Monroe), chairman 
of the agriculture committee, ex 
plained that it meant the animals 
could be inspected before or after 
death, minority leader John E. Carti- 
gan (R-Marshall) moved to amend 
and eliminate “ante.” “Downers” was 
another term requiring translation. 
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MID—FDA 





An Area of Some Jurisdictional Haziness is Explored 


HILE efforts by the Provi- 
Wx to resolve the some- 

what shadowy status of’ the 
Food and Drug Administration with 
respect to additives proposed for use 
in meat, additives employed in meat 
industry products which are later 
incorporated in other foods, and sub- 
stances which become additives to 
meat because they are administered to 
livestock, have not been altogether 
successful, they have “set up’ the 
problem a little. 

Interest over the possibility that 
the FDA might emerge as another 
regulatory agency dealing with meat 
and meat products was aroused by 
scattered public statements by that 
organization. 

In a general comment on the hazi- 
ness that may have arisen in the area, 
an official of the Meat Inspection Di- 
vision has pointed out to the NP 
that the so-called chemical additive 
amendment (1958) to the Food, Drug, 
and Cosmetic Act in no way changes 
the relationship between the inspected 
packer and the MID with respect to 
the Meat Inspection Act. 

He asserted that it continues to be 
the responsibility of the federal meat 
inspection service to review all ad- 
ditives used by the inspected meat 
packer in terms of safety, usefulness, 
whether the additive might conceal in- 
feriority, and labeling of the product 
in which the additive, if approved, is 
used. Meat inspection brings this ad- 
ministrative process to bear when 
the inspected packer requests approval 
for use of an additive. 

In the owe the MID official pointed 
out, an alert food processor who was 
interested in an additive that was in- 
tended for use in other foods as well 
as meat, would obtain an expression 
from the FDA with respect to use of 
the additive in other foods. Then the 
FDA (without the chemical additive 
amendment) applied the so-called per 
se doctrine which required the Ad- 
ministration to rule adversely on an 
additive if harmful in any amount. 

Everything remains about the same 
today for the inspected packer and the 
meat inspection program. The differ- 
ence is that the food industry has the 
responsibility to obtain approval for 
4 proposed additive from the Food 
and Drug Administration, and the 
FDA has the responsibility to re- 
view the proposal in terms of safety 


(applying the tolerance provision), 
necessity or usefulness, possible con- 
cealment of inferiority, and labeling. 

The Provisioner was particularly 
interested in a list of questions dealing 
with the food additives amendment to 
the Food, Drug, and Cosmetic Act, 
and the answers made by an FDA 
panel. Among the questions and an- 
swers published in the Food-Drug- 
Cosmetic Law Journal was the fol- 
lowing: 

“Question—Does the food additives 
amendment of 1958 require that a 
petition for the use of a substance 
with only meat or meat products be 
submitted to the Food and ‘Drug Ad- 
ministration, to the Meat Inspection 
Division of the Department of Agri- 
culture, or to both?” 

“Answer—The petition should be 
submitted to FDA.” 

In this connection the MID spokes- 
man commented that “it might first 
be observed that the inspected meat 
packer desiring to use a new additive 
in a meat product would petition 
MID. If the additive is also to be 
used in other foods, the packer would 
also petition FDA. This is not really 
the sort of duplication that it appears 
to be on the surface, since actually 
different foods present different prob- 
lems with respect to the use of ad- 
ditives.” 

FEED ADDITIVE: Not long ago 
the Food and Drug Administration 
said in a release dealing with its 


clearance of “Santoquin,” an addi- 
tive for animal feed: 

“Another tolerance of one-half of 
one part per million has been set as 
the maximum amount of the material 
that will be permitted in meat from 
animals receiving the treated food.” 

Noting that this new product 
serves as a good example for explor- 
ing the Meat Inspection-Food and 
Drug relationship with respect to 
the chemical additives amendment, 
the MID official commented: 

“As Food and Drug has explained 
it to us, Santoquin was proposed to 
them for use as an antioxidant in de- 
hydrated alfalfa. The proposed level 
for use of the antioxidant in the de- 
hydrated alfalfa, being the effective 
one in terms of usefulness, was evalu- 
ated as it might present a residue 
problem in meat of the animals fed 
on the treated dehydrated alfalfa. 
The tolerance of one-half of one 
part per million of Santoquin in 
meat was considerably in excess of 
the residue that was demonstrated to 
result from an animal being fed ex- 
clusively on the treated dehydrated 
alfalfa. There would appear to be 
nothing inconsistent with Food and 
Drug considering, among other things, 
the probability of carryover in meat 
as it processes a proposal concerning 
a chemical additive to be used in 
animal feed. 

“In this case, Food and Drug’s 
findings with respect to the proposed 








SEVENTEEN MEMBERS of the meat packing, rendering, tanning and hide industries attended 
the recent technical training course sponsored by the National Hide Association in Chi- 
cago. Advanced students are shown listening to a presentation being made by demonstra- 
tion group consisting of (I. to r. in foreground) John Minnoch, NHA executive director; 
Philip Gass, Remis Hide & Leather Co. of Canada, Ltd., Cobourg, Ont.; Joseph Bielarski, 
Alfred Jacobshagen Co., Chicago, instructor for course, and Clarence Wold, Marshall 


Processing Co., Marshall, Minn. 


Object of this course, along with primary course also 


offered by the hide group, is to create a common pool of knowledge that will facilitate 
business transactions between various industry segments as the hide moves from the raw 
material stage to finished leather products. Increased use of leather also is school’s goal. 
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additive are reassuring in terms of 
meat hygiene interests. Nevertheless, 
to the extent that the tolerance of 
one-half of one part per million of 
Santoquin .in ‘meat might present an 
enforcement problem, it would be 
purely one for Meat Inspection to 
administer with respect to the pro- 
duction of a federally inspected pack- 
ing plant. To the extent that the 
passage of time might demonstrate 
the existence of a serious problem, it 
is assumed that such a development 
would bring about a review of the 
original acceptance.” 

Other questions and answers which 


developed during the Washington 
FDA conference (as reported in the 
Food-Drug-Cosmetic Law Journal) 
which may be of interest to meat 
packers and sausage manufacturers, 
were as follows: 

“Question—Does authorization and 
certification of materials by the 
United States Department of Agri- 
culture constitute sufficient proof for 
the use of such materials under the 
1958 amendment of the — Federal 
Food, Drug, and Cosmetic Act, or 
is the user required to supply addi- 
tional proof?” 


“Answer—Substances which are 
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Soaking Vats 


St. Jobn Stainless Steel Soaking Vats 
save on maintenance while meeting rig- 
id inspection standards. 


When the job is tough 
... only stainless steel will do! 


No other material can withstand the tough, corro- 
sive jobs in packing plant service like stainless steel. 
And, no other material can deliver the long-range 
economy that stainless can. 


St. John has specialized in designing and building 
stainless equipment for packing plant use—equip- 
ment that has become a standard of value the 


world over. 


St. John is “Famous for Stainless.” 


. . . Write for our new catalog today. 


ST. 
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exempt from the definition of “food 
additive’ under the terms of Section 
201 (s) (3) (i-e., substances cleared 
under the Meat Inspection Act for 
use in meats, or under the Po 
Products Inspection Act for use in 
poultry products, prior to September 
6, 1958) do not need to be cleared 
under the terms of the food additives 
amendment.” 

“Question—If an additive has been 
approved under the Meat Inspection 
Act for use in meats, does it follow 
that the additive may be used or in- 
corporated in other foods without 
securing clearance from FDA?” 

“Answer—No” 

“Question—Can lards, animal fats, 
etc., containing added approved anti- 
oxidants be Tabeled ‘oxygen _ inter- 
ceptor added to improve stability 
instead of naming the individual in- 
gredients and their percentage as is 
necessary at the present time?” 

“Answer—This question is not re- 
lated to the food additives amend- 
ment. The inquirer should write FDA 
about it.” 

“Question—Several different _anti- 
oxidants are currently available as 
rancidity inhibitors for shortenings. 
Does the Food and Drug Administra- 
tion intend to give blanket approval 
for all of them, or will it be required 
of the manufacturer to establish 
proof ‘for each individual antioxi- 
dant?” 

“Answer—Some of the antioxidants 
are listed in the proposed regulations 
as suitable for use in designated 
concentrations. For antioxidants not 
listed, consult FDA.” 

“Question—When will the FDA is- 
sue a general regulation on the pre- 
market safety clearance of medicated 
animal feeds?” 

“Answer—We are not sure we 
understand the question. The food 
additives regulations will apply hence- 
forth in evaluating the safety of 
residues in meat, milk and eggs 
which result from use of a new 
veterinary preparation.” 


FDA Considering Ban on 


Penicillin Use for Cows 
Speaking at the annual meeting 
of the Dairy Products Improvement 
Institute in New York last week, 
Winton B. Rankin, assistant com- 
missioner of the Food and Dmg 
Administration, revealed that the 
government is considering a national 
ban on treating cows with penicillin 
because a residue of the drug is 
sometimes found in milk. Penicillin 
residues, Rankin informed the ae 
were found in 3.5 per cent of mi 
that was tested for the drug by the 
Food and Drug Administration in the 
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Boston, Chicago and Kansas City 
areas. 

Reports indicate also that govern- 
ment authorities are studying the 
problem of residues of the chlorinated 
hydrocarbons sometimes found in 
foods derived from animals and in 


other food products. 


Armour’s Prince Has Eyes — 
On ‘Standard Earnings’ of 
$30,000,000 After Taxes 


Plans for improving the earnings 
of Armour and Company, Chicago, 
were outlined by William Wood 
Prince, president, at the annual 
meeting of stockholders. He said the 
company is shifting a greater part of 
its production from fresh to processed 
meats and plans a considerable in- 
crease in expenditures for advertising, 
promotion and research. 

The Armour president called the 
company’s 1958 profit of $5,559,542 
“deplorable earnings for the com- 
pany’s $175,000,000 of working capi- 





E. W. WILSON 


R. H. BORCHERS 


tal and plant account of $164,000,- 
000.” His profit objectives for all di- 
visions of the company, he said, are 
earnings equal to 30 per cent on their 
working capital plus net fixed assets. 

“This figure would approximately 
equal the maximum profits earned 
previously by Armour and Company 
of $30,000,000, after taxes,” Prince 
explained. “These should not be 
speculative maximum profits, but 
standards earnings.” 

Armour spent about $30,000,000 
for advertising, promotion and re- 
search in fiscal 1958 and hopes to 
double or perhaps triple that invest- 
ment in the next five years, Prince 
said. A big marketing push was not 
part of last year’s major efforts, he 
added, because the company “had 
first to gain control of product costs 
and quality.” 

Prince noted that in the last year 
and a half “$40,000,000 in annual 
expenses have been eliminated, of 
which, unfortunately, $12,000,000 
has been dissipated in higher hourly 
Wage costs.” 

Ultimate objective of the new 








Armour merchandising program is to 
increase profits, Prince pointed out. 
“Primarily,” he said, “this will be 
effected by switching a greater part 
of our production from fresh meats 
into processed meats for which the 
consumer, we hope, will express 
preference.” 

The company’s earnings in the first 
fiscal quarter ended January 31 were 
slightly better in the food division 
than in the same 1958 period and 
“substantially” improved in Armour 
chemical industries, Prince said. He 
announced that the company this 
year will acquire production in the 


ammonia 


anhydrous 
potash fertilizer field. 

The shareholders elected two new 
directors, increasing the board to 17 


and _ possibly 


members. The new directors are 
Robert H. Borchers and Edward W. 
Wilson, both executive vice presi- 
dents of the company. 


Financial Notes 

The board of directors of John 
Morrell & Co., Chicago, has declared 
a dividend of 15c a share on its capi- 
tal stock, payable March 31, 1959, to 
stockholders of record at the close of 
business March 12, 1959. 
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Ham and Sausage Cook Tanks 


Nothing Serves Like Stainless 


. . . and nobody builds 
equipment like St. John 


Only stainless . . . is free of odors and will not 
contaminate meat products. 

Only stainless . . . will not chip, flake or crack 
and cause rejection of product. 


Insure your production and product—buy the best 
—stainless equipment fabricated by St. John. 


There is no substitute for stainless steel and quality. 
. . . Write for our new catalog today. 


CHICAGO 36, ILLINOIS 


TRANQUILIZERS 








Experience With New Drug Reported 


From Different Areas 


HEN animal tranquilizers 
W vere introduced in 1957, they 

caused some doubt in live- 
stock and meat production circles, 
but today these “happiness” drugs are 
finding wide acceptance, and in some 
cases are in routine use. 

New applications for tranquilizers 
continue to be found. The latest is 
the government-approved use of one 
kind of tranquilizer for slaughter- 
bound cattle. This one development 
promises to help reduce the $50,000,- 
000 yearly bruising loss suffered by 
excited cattle in trucks and livestock 

ns. 

Jensen-Salisbury Laboratories, Inc., 
the Kansas City firm that developed 
the first tranquilizer specifically for 
animal use (Diquel), has made a care- 
ful study of tranquilizers and their 
effects. According to Dr. Vladimir 
Dvorkovitz, president: 

“The various claims made for tran- 
quilizers have tended to obscure the 
drug’s primary function, which is to 
reduce the effects of stress on ani- 
mals. Stress is a new concept in 
scientific thinking. It refers to dis- 
turbing or unfavorable stimuli in the 
animal’s environment. Stress requires 
additional expenditures of bodily en- 
ergy. Metabolism may be speeded up. 
Resistance to disease can be lowered. 
The animals may be irritable or even 


of Livestock Field 


vicious. A tranquilizer raises the ani- 
mal’s resistance to stress, and thus 
reduces or eliminates these effects of 
stress.” 

Once stress resistance has been 
raised, many important benefits can 
result. A slow-down of weight loss 
during shipment is one possibility. 
Reduction of “shipping fever” is an- 
other. An easier-handling, better-look- 
ing animal is a third outcome. 

“As with any drug,” Dr. Dvorkovitz 
explained, “there is no way to guaran- 
tee results. We know that penicillin 
works on some humans, and not on 
others. The same goes for tranquiliz- 
ers. However, all available evidence 
indicates that the farmer, feeder, and 
shipper are better off using a tran- 
quilizer than not using it.” 

Here are some of the ways in which 
tranquilizers have demonstrated their 
usefulness: 

CALMING LIVESTOCK: No one 
has estimated the money losses charge- 
able to excitable, hard-to-manage live- 
stock. Tranquilizers administered be- 
fore the animals are moved from a 
familiar environment to a strange one 
have proved effective in restraining 
dangerous behavior. Less meat bruis- 
ing, a better-colored meat after 
slaughter, and prevention of shipping 
accidents are the benefits. 

Even difficult Brahamas react fav- 


orably to tranquilizers. Earle Pallas, 
Kansas City buyer and feeder, gaye 
this report: 

“These 33 head of crossbreed Brah- 
mas were lean, rangy, and 9 
when they arrived in the Kansas City 
stockyards. I knew they'd be spoo 
and hard to handle. for reshipment to 
the feedlot. 

“We herded these Brahmas into a 
chute and had a veterinarian give 
each one a king-size dose of Diquel 
(10 cc). in the muscle. About one 
hour later we ran the animals back 
in the chute, branded each one, and 
then put them into a restraining chute 
and dehorned them. Under the effects 
of the drug, the animals were calm 
and took this treatment without any 
trouble.” 

Dr. C. C. Vierling of Oklahoma 
City offered to tranquilize cattle for 
shipment after a sale of Polled Here- 
fords, Many of the buyers took him 
up on the offer and reported good 
results. 

“The bull I bought was hauled ap. 
proximately 170 miles after receiving 
the shots,” one buyer reported. “He 
remained calm and quiet and lay 
down in the truck after being hauled 
about 100 miles, and remained calm 
for the next two days. Bred a cow the 
next day.” 

Another buyer reported that his 
purchase was “perfectly at ease” after 
a few miles on the road. “After trav- 
eling some 135 miles in a trailer, he 
was a perfect little gentleman. You 
know eleven hundred pounds of fif- 
teen month old bull can make you 
gray ahead of time.” 

SLOWING WEIGHT LOSS. In 








STATE-SPONSORED sales training clinic staged by Fred Sharpe, 
director of sales training for the National Independent Meat Packers 
Association, attracted this group of 68 Georgia salesmen, sales 
managers and other executives to Dinkler Plaza Hotel, Atlanta. 
Georgia Independent Meat Packers Association was sponsor of all- 
day meeting. Clinic was second held under new NIMPA plan that 
makes Sharpe available to state meat packers’ associations and 


22 


permits attendance of representatives of any firm that is member 
of state association; NIMPA membership is not required. 

such clinic was sponsored by Kansas Independent Meat Packers As 
sociation last November in Emporia. The NIMPA sales training 
director stands at right in above photo. Standing in rear is : 
Redfearn, Redfern Sausage Co., Atlanta, vice president of NIMPAs 
southwest division and a director of the Georgia association 
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many cases, tranquilizers have helped 
in cutting down weight loss and 
shrinkage of cattle shipment. This 
joss can go as high as 10 per cent 
of weight. In a recent field trial, 13 
cattle averaging 600 lbs. were each 
given 250 mgs. of Diquel injected 
intra-muscularly 24 hours before ship- 
ment. A control group of 13 cattle 
averaging the same weight was: not 
treated. 

During a trip of 420 miles, the un- 
treated cattle lost a total of 682 lbs. 
The tranquilized cattle lost a total 
of 495 lbs. Within 24 hours, the 
treated animals regained most of the 
weight lost in transit. The control 
group still showed a weight deficit 
of 300 Ibs. 

In other tests, it was found that 
cattle moving 100 miles had 2% 
per cent less shrinkage when tran- 
quilized. For a 400-mile trip, the 
shrinkage was 6 per cent less, and 
for a 1,200-mile jaunt, the shrinkage 
was 11 per cent less. 

A Wisconsin cattleman who ships 
bulls 200 miles to Chicago was ex- 
periencing losses of 100-150 lbs. per 
head. With a tranquilizer adminis- 
tered before shipment, the weight 
losses have averaged 30 Ibs. per head, 
a reduction of 70 to 80 per cent. 

HELPING SLAUGHTER: Until 
recently, the value of tranquilizers in 
calming animals and reducing shrink- 
age was denied to livestock raisers 
shipping cattle to slaughter because 
of the possible residue in the meat if 
the drug were administered within 72 
hours before slaughter. 

On October 28, 1958, the Food and 
Drug Administration approved evi- 
dence which showed that Diquel was 
safe to use on livestock up to 24 
hours before slaughter. This approval 
means that tranquilizers can be ex- 
tended to the very minute of slaugh- 
ter, since the FDA-approved dosage 
is sufficient to last from two to four 
days. The drug is administered in- 
traperitoneally, and takes effect in 15 
to 30 minutes. 

Use of a tranquilizer on slaughter 
animals also means that “dark-cut- 
ting” meat may be eliminated. Tests 
to date indicate that excitement be- 
fore slaughter causes beef cattle to 
dress out with dark-cutting meat 
which is graded sub-standard. In ex- 
periments, tranquilizers have calmed 
slaughter animals to the point where 
dark-cutting meat does not appear. 


Wisconsin Legislation 

A bill introduced in the Wisconsin 
Senate would require the slaughter 
of animals with which animals with 
brucellosis have been comingled. 


New Hog.Truck Docks Being 
Added At Omaha Stockyards 


The Union Stock Yards Co. of 
Omaha is constructing 16 new truck 
docks for hogs and additional parking 
space for 169 automobiles. 

Completion is expected by August 
at a cost of $600,000. The project is 
part of a 16-year, multimillion dollar 
modernization program by the com- 
pany, according to Harry B. Coffee, 
president. Construction of the hog 
docks is being made in anticipation of 
a considerably bigger run of hogs at 
Omaha this fall, Coffee reported. 


Food Additives Inquiry 
Is Proposed in Maryland 


A resolution introduced, in the Mary- 
land legislature would call upon the 
State Department of Health and the 
Maryland delegation in Congress to 
investigate use of food additives. 

Sponsored by Delegate Alexander 
Stark, Baltimore Democrat, the meas- 
ure also proposes the creation of a 
special committee of senators, dele- 
gates and citizens to be appointed 
by the governor to conduct its own 
inquiry into the use of possibly poi- 
sonous chemical additives. 








GRINDING AND VACUUM MIXING 
ELIMINATED WITH... 


PT NGURIG UR AID. 





CUT-SLICE 


@ VACUUMIZE 
IN ONE 
EASY OPERATION 


@ SAVE 
LABOR COST 


@ DEVELOP 
BRIGHTER COLOR— 
BETTER KEEPING 


@ Enjoying successful operation for over 2 


years. 
UALITY 

. GREATER YIELD @ Used for emulsions, Pork and Dry Sausage— 
BECAUSE Spreads. 


CUTMIX EMULSIONS 
SHRINK LESS 





for more information write — 


@ Excellent for Frozen Meat Specialties. 
@ Portion formed Fresh and Frozen Meats. 
@ Chopping time required only 4 to 7 minutes. 


K. C. stELBOCH CO., Inc. 


rclusive representatives of Kramer—Greb 


260 WEST BRCADWAY 


mo in the United Sta 


NEW YORK 13, NEW YORK 


Phone: WAlker 5—0980-81 
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Animal Tranquilizer Tested by Veterinary and Food 


Authorities for Safe Use 24 Hours before Slaughter! 
CATTLE WEARING THE BIG RED ‘‘D’ GIVE YOU MORE PROFIT BECAUSE: 


Diquelized cattle bleed better to give you less dark-cutting meat... remain calm before 
slaughter for more tender cuts! 


Diquelized cattle consistently produce higher grading ... lessen buying guess work! 


Diquelized cattle are more docile, easier to handle... Diquel reduces mishaps and 
offers an important assist to more humane slaughter! 


Diquelized cattle load and ship better, show fewer bruises on the carcass and fewer scars 
on the hide! 


Diquelized cattle are safely tranquilized ...no dangerous residue left in the carcass! 
Diquelized cattle give you extra profit... often grade higher 
' and yield better than your own buyer’s estimates! 


Here’s an example: 56 head shipped 100 miles to Chicago... 
28 were Diquelized ... 28 were not. Latter group showed 21 Ibs. 
average shrink against 8.3 lbs. for the Diquelized and graded 25 
choice, 3 good against 28 choice for the Diquelized! 


Results like these can mean plenty of extra profit for you! Be 
sure your buyers are on the lookout for Diquelized cattle wearing the 
BIG RED “D”—they’re labeled ‘‘on the hoof” to give you extra 
profit “‘on the rail”! 

Instruct Your Buyers to Look for 
the BIG RED “D” Label 
on Cattle Now Coming to Market... 
It’s your buying guide to 
“beefing up profits”! 


Write for case history reports_ 


another original 
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NEW EQUIPMENT and Supplies _ 











CARTON END GLUER 
(NE 706): Minature-size 
unit requires 
4 sq. ft. of 
space, weighs 
under 100 
lbs. Gluer 
produces _1,- 
— 000 units per 
hour, with 
one operator. 
Stainless steel 
construction 
throughout, 
powered by 
air or electricity, unit is 
built to handle varied car- 
toning needs. Principal fea- 
ture is rapid set-up and 
clean-up time resulting from 
new glue applicator prin- 
ciple. “Minisealer” is prod- 
uct of Alford Package Ma- 
chines, Inc., Ridgefield 
Park, New Jersey. 


STEAM CLEANER (NE 
715): New heavy-duty 
steam cleaner developed by 
Circo Equipment Co., 
Clark, N. J., is fully auto- 
matic and engineered for 
one-man operation. Down- 








o> 


draft burner provides extra- 
long flame travel to insure 
efficiency and reduce soot 
and odors. “V” design of 
water pump delivers full 
capacity at all times; bleed- 
ing or priming is never re- 
quired. Two capacity units 


are available: Model 275, 
110 volts/1% hp. and 
Model 360, 220 volts/3 hp. 


LIFT TRUCK (NE 718): 
Lift truck built for “in- 
between handling” is con- 
structed for 1,000-Ib. load 
lifting to 57 inches. Model 





299 lift 


truck, 
equipped with 12 volt in- 
dustrial battery and _ self- 
contained battery charger, 
is product of Big Joe Manu- 


fully 


facturing Co., Wisconsin 


Dells, Wisconsin. 


FLOOR COATING (NE 
721): Concrete floor treat- 
ment, developed by The 
Monroe Co., Inc., Cleve- 
land, seals, hardens and 
dust-proofs concrete floor, 
while protecting and ex- 
tending life of concrete. 
Coating dries in 3 hours. 


REFRIGERATED MEAT 
CHOPPER HEAD (NE 
725): Refrigerated attach- 
ment, available in sizes 12, 
22, 32, 42 and 52, can be 





Use this coupon in writing for further information on New 


Equipment. Address The National Provisioner, 15 W. Huron St., 


Chicago 10, Ill., giving key numbers only (2-28-59). 


Key Numbers ............-.-- 


Further information on equipment and supplies ry be obtained by writing to manufacturer 
direct or writing The Provisioner, using ke 


used on any meat chopper 
or patty machine head, re- 
gardless of 8 Refrigera- 
tor unit can be placed up 
to 6 ft. away from chopper. 
Product chills grinder knife 


and plate sections, as well 
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as chopper itself. Chopper 
head and refrigeration unit 
are available from Actuator 
Products Corporation, Wo- 
burn, Massachusetts. 


POLYETHYLENE PIPE 
(NE 713): New flexible 
polyethylene pipe made by 
Carlon Products Corp., 
Cleveland, can handle high- 
ly corrosive fluids at low 
pressures under operating 
temperatures up to 150° 
F. Three to six inch di- 
ameters of pipe are avail- 
able in continuous lengths 
in folded units up to 500 
Ibs. Coils in sizes %- through 
2-in. are also available, as 
well as 30-ft. lengths in 3-, 
4-, 6- and 8-in. sizes. 


TEMPERATURE INDI- 
CATOR (NE 724): New 
electronic thermometer, de- 
veloped entirely by a West 
German firm, offers unusu- 
ally rapid response. Com- 
pact unit (7 x 5 x 2% in.) 
has 100 fully interchange- 





meee 


able probes available in | 


lengths up to 63 in. Tem- 
perature measurements 


y numbers and coupon belo 


iW. 


from —60° to +845° F, 
(or —50° to +450° C) 
can be obtained. Response 
times are .72 seconds jn 
liquids and 2.2 second on 
surfaces. Accuracy is within 
1 per cent of scale ran 
Unit is distributed by At. 
kins Technical, Inc., of 
Cleveland, Ohio. 


ACRONITE CONCRETE 
(NE 580): Plastic dispersant 
for bonding new concrete 
to old concrete or for re- 
placing water in mixing 
concrete for patching or re- 
surfacing floors, is a prod- 
uct of Acorn Paint & chem: 
ical Co., Cleveland. Prod- 
uct offers more wear re- 
sistance, greater load bear- 
ing strength and more re- 
sistance to sag than water 
when product is used in 
mixing concrete. 


TURN TABLE (NE 716): 
Hydraulically operated tum 
table with single or double 
row of roller conveyor is 





available in widths, capac- 
ities and lengths to suit 
most requirements from 
Sage Equipment Co., Inc, 
Buffalo, N. Y. Unit can be 
raised by use of hand hy- 
draulic cylinder or motor 
driven hydraulic pump, 
then turned to proper posi- 
tion and lowered. 


PACKAGING FILM (NE 
723): New packaging film, 
used to vacuum-pack per 
ishable foods, has been i- 
troduced by Dura-Lee 
Corp., Kansas City, Mo 
Called Polyvin, product is 
available in bag or pouch 
form, as well as flat stock. 
Transparent packaging film 
is resistant to extremely low 
or high temperatures. 


THE NATIONAL PROVISIONER, FEBRUARY 28, 1959 





ee ee ee ee ee on eo =) 


~~ es «+ 








ae 
C.) 
onse 
s in 
1 on 
ithin 
inge. 
At- 
, of 


ETE 
rsant 
crete 
r re- 
ixing 
r re- 


orod- 


em- 
Prod- 
r re 
bear- 
e re- 
vater 


d in 





1959 








Armour’s Unique Chill Cooler 
[Continued from page 14] 


they can devote attention and energy 
entirely to grading rather than walk- 
ing down cooler rows. The level of 
illumination is controlled and directed 
in a manner to provide the best light 
for grading. At the same time, no 







moved at a central point, which 
speeds up the operation by eliminat- 
ing walking and conserves the sup- 
plies, especially the pins which tend 
to become misplaced when there is 
no central point for their collection. 

Finally, central grading makes it 
easy to recap the grading results and 
to feed this information to the sales 


iit 


AS CARCASSES move into chill cooler, they are rolled and shrouds are tightened. R. 
Schmitz and W. E. Ernst, cooler supervisors, are shown in foreground of the photograph. 


additional heat is introduced into the 
cooler. Cooler is also controlled so 
that lights are on for the rows that 
are being filled or emptied. The grad- 
ers start to work about 4 hours be- 
fore the next day’s dressed sides be- 
gin to enter the cooler. Under normal 
procedure the whole hot carcass 
cooler would be lighted during this 
period. At St. Paul, however, only 
the tunnel and the rows being emp- 
tied are lighted. 

The tunnel provides a more com- 
fortable work space. Although it lies 
within the cooler, the tunnel is sep- 
arated from the general area by a 
wall that keeps out the air blast. 

Shrouds and shroud pins are re- 
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EXTERIOR of new building housing beef chill cooler. Refrigeration controls for the 1,600- 


department so that it will know spe- 
cifically what it can offer customers of 
the St. Paul plant. 

After the cold grading, the sides 
are rolled for USDA grade and/or 
Armour brand, stamped with the in- 
spection legend and tagged. The latter 
is a key operation since the value of 
each side, and often its specific desti- 
nation customer, are determined here. 
This arrangement eliminates cooler- 
wide hunting to find the grade and 
weight range a customer desires. As 
the carcass moves past the Armour 
grader, if it fills the needs of a spe- 
cific customer, it is tagged for him. 
The time required to select the sides 
for a customer is also reduced. 


Ser ap si geese 
GBS SMI FN nt ee in Tia 





head installation are located in the penthouse of the Armour plant addition at St. Paul. 
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Now The NEW “RAINE” GRINDER 


e IMPROVES PRODUCT APPEARANCE 





AND SLICE UNIFORMITY 


e@ INCREASES PRODUCTION 
e@ REDUCES OPERATING COSTS 


K EEBLER ENGINEERING CO. 1910 West 59th Street, Chicago 36, Illinois © Phone: PRospect 6-2500 
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fe PROFIT MAKING 
EQUIPMENT 


Sua PEE 


* BELT CONVEYORS 

* SCREW CONVEYORS 

* BUCKET ELEVATORS 

* FREIGHT ELEVATORS 

* POWER TRANSMISSION 
¢ ENGINEERING SERVICE 


THE J. B. EHRSAM & SONS MFG. CO. 
ENTERPRISE, KANSAS 


Sales Offices: KANSAS CITY, KANSAS — PHOENIX, ARIZONA 
Representatives: EHRSAM PACIFIC, INC., 
SAN FRANCISCO, CALIF. 
WILKS-BERMEL CO., LANCASTER, NEW YORK 
CARL THOMER CO., MINNEAPOLIS, MINN. 











- BEEF - VEAL - PORK - LAMB { 
* ALL BEEF FRANKFURTERS 
9AGE AND SMOKED MEAT 


VIA MOKED HAM 


NV feRare! ICNICS 


let us work with you... 


HYGRADE FOOD PRODUCTS CORP. 





EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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pile’ hada 


CAR LOT OR LCL. 


SAUSAGE MATERIALS © 


TOP CHOICE OR GOOD 


BEEF CUTS 


OFFAL 
AND 
BONELESS VEAL 


30 YEARS OF SERVICE 











Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for vour plant. It has 
product information of all leading 
suppliers. Why don’t you - - - 








put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! 
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Man Who Grew Up in Industry 
Has Industry Growth as Goal 


oun K. Carroii, newly-elected 

ident of the Meat Packers Coun- 
cil of Canada, 
has literally been 
reared in the 
meat processing 
business. (See 
NP of February 
91 for details of 
convention and 
election of offi- 
cers.) At the age 
of 17, he began 
his career in the 
Winnipeg plant 
of Swift Canadian Co., Ltd. He 
moved through the firm’s operation di- 
vision, beef, lamb and veal depart- 
ment, pork products and table-ready 
meats department, the purchasing de- 
partment and sales department. He is 
now manager of the company’s St. 
Boniface plant. 

Carroll has seen Swift enlarge its 
operations and scope with a variety 
of meat, livestock feeds and allied 
lines. Since 1944, when he was ap- 
ag manager at St. Boniface, he 
as directed this progress until his 
plant now supplies meat and meat 
products to every province in the Do- 
minion and the main export markets 
of the world. 

As president of the Council, Car- 
roll will head the 40-year-old organ- 
ization which provides a medium for 
discussion between livestock produc- 
ers, provincial and federal depart- 
ments of agriculture and other groups 
interested in improving and further- 
ing the livestock industry, and the 
members of the Council. 

His chief aim as president will be 
to see that the Council continues to 
aid in the improvement of the quality 
and breeding of Canadian livestock; 


J. K. CARROLL 





The Meat Trail... 


the Council also will continue to pro- 
mote and develop domestic and for- 
eign markets. “The Council has al- 
ways, and will in the future, continue 
to place at the disposal of govern- 
ments any information which will be 
of service in the solution of problems 
which continually arise in the live- 
stock and packing industries,” reports 
the new Council president. 


Merlin Named President of 
Southern California Jobbers 


Max MERLIN of Trojan Meat Co., 
Los Angeles, has been elected presi- 
dent of the Associated Meat Jobbers of 
Southern California, succeeding O. K. 
(Buck) Weaver of Milstead Meat Co., 
Los Angeles. JosepH A. AROUH of 
West Coast Meat Co., Los Angeles, 
was elected vice president, and I. A. 
PETERSEN of Armour Hotel Supply 
Co., Los Angeles, was chosen as trea- 
surer. ELLEN FAULKNER continues as 
executive secretary. 

In addition to the officers and 
Weaver, members of the board of 
directors for 1959 are: M. B. 
Cooper, Cooper Meat Co., Monterey 
Park; Joun D. Cuupacorr, Davidson- 
Chudacoff Co., Culver City; T. Rus- 
SELL FieLtps, Western Packers, Los 
Angeles; JaMEs P. Garvin, Golden 
State Meat Co., Los Angeles; Invinc 
GeELpIN, Geldin Meat Co., Vernon, 
and WiLtarD GoLp, Quality Meat 
Co., Bakersfield. 

Also, R. M. Grirritu, R. C. Griffith 
Co., Long Beach; REGGIE JENSEN, 
Jensen Meat Co., San Diego; MARVIN 
KaurMaNn, Chicago Hotel & Restaur- 
ant Meat Supply Inc., Los Angeles; 
MarTIN KLEm™aAN, J. G. M. Meat Co., 
Los Angeles; Ep KuHLKEN, Central 
Meat Co., San Diego; ALBERT LEVIE, 
Elgee Meats, Los Angeles; Don MArR- 
STEN, Leh-Mar Meat Co., Vernon, and 
Scotr Metcatr, Crown Hotel & 








FOUR KREY SALESMEN received 25-year service pins at 1958 annual city sales meeting 
of Krey Packing Co., St. Louis. Photo shows salesmen, who received pins at the meeting, 
with firm's president and city sales manager. From I. to r.: Gene Kornblatt, city sales man- 
ager; Arthur Bilzing; Carl Tenshler; John F. Krey, president; Russell Theiss, and Lambert Kraus. 
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Restaurant Supply Co. of Pasadena, 

Also, Harry Moses, Harry Moses 
Packing Co., Vernon; Urpan N. 
PaTMAN, Urban N. Patman, Inc., Ver- 
non; Morris M, RATNER, Ratner Bros. 
Meat & Provision Co., Santa Monica; 
Harry Ray, Davidson Meat Co., Los 
Angeles; Harvey Sawyer, Harvey 
Sawyer Wholesale Meats, Venice, and 
H. J. TANENBAUM, American Provi- 
sion Co., Los Angeles. 

Seven committees have been ap- 
pointed by Merlin for 1959. The exe- 
cutive committee includes Merlin as 
chairman, Arouh, Petersen, Weaver 
and Garvin, Chudacoff is chairman of 
the administrative and labor commit- 
tees; Fields is chairman of the mem- 
bership committee, and Levie heads 
the dinner dance, credit and compen- 
sation insurance committees. 


Cudahy Re-elects, Reports 
First Quarter ‘Profitable’ 


At the annual meeting of the stock- 
holders of The Cudahy Packing Co. 
held in Portland, Me., the following 
directors were re-elected: E. A. Cu- 
pDAHY, L, F. Lone, P. B. THompson, 
J. L. Crow ey, J. W. CurisTian, 
A. B. Cupany, E. A. CupAnHy, jr., 
J. C. Hempniti, W. A. SAWTELL and 
D. G. HEvucty. 

A meeting of the directors was 
held in Omaha immediately after the 
stockholders’ meeting. The following 
company officers were re-elected: 
E. A. Cupany, chairman of the board; 
L. F. Lone, president; P. B. THomp- 
SON, executive vice president and 
treasurer; J. L. CROWLEY, senior vice 
president; J. W. Curistian, D. G. 
Hevuciy, L. E. Tayztor and J. J. 
O’NEILLL, vice presidents; R. A. Nor- 
RIS, secretary and assistant treasurer, 
and C. A. Bastow, controller. 

Long stated that operations for the 
first fiscal] quarter were profitable. 


Everds ‘Very Much Alive’ 


In case the NP’s February 21 story 
about the death of H. PETER HEN- 
SCHIEN created the misimpression that 
none of the original partners in Hen- 
schien, Everds & Crombie, Chicago, 
is left in the architectural and engi- 
neering firm, W. H. Everps reports: 
“I am still very much alive.” 

The article mentioned that Hen- 
schien operated his own office or in 
partnership with others “until the 
partnership with the late Ropert A. 
CroMBIE and W. H. Everds was es- 
tablished in 1937.” 

In a letter to the NP pointing out 
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the possible misinterpretation, Everds 
added: “R. A. CROMBIE, JR., and my 
son, J. H. Everps, are associated with 
me, in addition to a staff of well quali- 
fied experts in the packinghouse field.” 


Shenson Elected President 
Of Pacific Coast Jobbers 


GrorcE SHENSON of H. Shenson 
Meat Co., San Francisco, has been 
elected president of the Pacific Coast 
Meat Jobbers Association, Inc., for 
1959. He succeeds Josern F. Binxin, 
Jr., manager of the San Francisco 
branch of Krey Packing Co. Shenson 
formerly was vice president of the 
Pacific Coast association. 

GrorGE Forenos of Fotenos Broth- 
ers Meat Co., San Francisco, who has 
been serving as treasurer of the asso- 
ciation, was elected vice president, 
and Matt Kovicn, Denver Meat Co., 
San Jose, Calif., was named treasurer. 


JOBS 


Joun A. Durkan has been ap- 
pointed manager of the canned foods 
department of the Kansas City, Mo., 
plant of Swift & Company. Durkan 
started with Swift in 1948 in the 
firm’s Omaha plant. 


Georce E. Ray has been appointed 
manager of Davidson Meat Co., Los 
Angeles, succeeding Harry M. Ray, 
who has retired. George Ray, who 
has been with the firm for 15 years, 
had served as sales manager since 
1949. He is succeeded in that posi- 
tion by ALLEN W. Rucker. 


Ricuarp A. Doane has been pro- 
moted to merchandising manager of 
the Los Angeles plant of John Morrell 
& Co. Doane joined Morrell in the 
Sioux Falls, S$. D., plant in 1947. He 
left the firm briefly to enter the Uni- 
versity of South Dakota, but rejoined 
Morrell in the order department upon 
his graduation in 1951. During the 
Korean War, Doane rejoined the mili- 


tary service, returning to the Morrell 
order department in 1954. In 1956 
he was transferred to the merchan- 
dising department and was made an 
assistant manager in the department 
in 1958. 


The appointments of Dr. RoBERT 
A. Moopy and Dr. MELvIN E. Hopc- 
SON as inspectors in charge at the 
Nampa, Ida., and Denver meat in- 
spection stations, respectively, have 
been announced by the U. S. De- 
partment of Agriculture Meat In- 
spection Division. Dr. Moody suc- 
ceeds Dr. MERwin L. Crans, who 
has retired from meat inspection work 
after more than 40 years. Before his 
appointment in Nampa, Dr. Moody 
served as a circuit supervisor in San 
Francisco for about three years. Dr. 
Hodgson succeeds Dr. JOsEPH W. 





DR. MOODY 


DR. HODGSON 


Hovorka, who has retired after 40 
years. Hodgson went to Denver from 
St. Louis, where he was assistant in- 
spector in charge since 1954. 


PLANTS 


Owens Brothers Packing Co., Inc., 
Meridian, Miss., has been granted a 
charter of incorporation listing capital 
stock of $500,000. 


A recent fire at Wayne Packing 
Co., Rittman, O., caused damage es- 
timated at over $80,000. No cause 
was found for the blaze, which ruined 
portions of the killing and dressing 
departments of the plant and drove 


several head of cattle into the streets, 
In addition to damage to facilitj 
the fire destroved about $20,000 worth 
of beef. The plant, which has been 
in operation for about six years, jg 
owned by ABE May and his two neph- 
ews, H. J. May and Maurice May, 
The owners report that they plan to 
rebuild the plant. — 


Two New York state firms have 
been granted charters of incorpora- 
tion. Sid Kaufman, Inc., located in 
Brooklyn, has been granted a charter 
listing capital stock of 100 shares of 
no par value. Directors of the firm 
are JOSEPH KAUFMAN, Max LERMAN 
and Moses AARON LERMAN. -Charles 
W. Rosenberg, Inc., Flushing, has 
been incorporated with a charter list- 
ing capital stock of 200 shares of no 
par value. Leon Skiar, Murray I. 
SOMMER and ANNETTE MATZA are 
directors of the firm. 


A permit for the construction of 
foundation walls and footings for a 
two-story and basement butchering 
and rendering building has been issued 
to Lay Packing Co. of Knoxville, Tenn, 
Cost of this project is expected to be 
around $20,000. Ina V. Lay, sp, 
president of the firm, reported that 
the plans for the structure have not 
yet been drawn and there has been 
no estimate of total cost. Bids will be 
taken soon, he added. 


Baum’s Meat Packing Co. of Lans- 
dale, Pa., has announced the com- 
pany now is operating under federal 
inspection. ARTHUR Baum is presi- 
dent of the concern. 


Trustee holdings in a corporate re- 
organization of Kerber Packing Co., 
Elgin, Ill., have been purchased by 
ApoLpH G. ACKERMANN, former treas- 
urer and assistant secretary of the 
firm, for $651,000. Ackermann is the 
son of ADOLF ACKERMANN, who pul- 
chased a majority interest in the com- 
pany in 1950. Holdings include real 
estate, furniture and fixtures, ma- 








ARTIST'S DRAWINGS showing the interior working area and 
exterior view of Omaha Meat, Long Beach, Calif., are now being 
used by the company's salesmen to show customers the size and 
quality of plant. Don E. Montague, vice president in charge of 
sales, reports that a salesman trying to impress a customer with 
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the quality of the company will be more likely to get his pol 
across with a picture of the plant to back up his statement, than 
by using words alone. Company does jobbing business with 

and restaurants in Long Beach and the surrounding vicinity. In® 
Omaha Meat establishment is headed by C. Lee Hale as president 
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chinery and equipment, trucks and 
autos, accounts receivable and in- 
yentories of meats and supplies. 


Central Meat Co., Inc., operated 
by W. J. Fister and JaMEs O. AKERs, 
has opened for business at 652 N. 
Third in Memphis, Tenn. The com- 
pany will specialize in the wholesale 
meat business, supplying restaurants, 
hotels, clubs, schools and institutions 
with prefabricated cuts of meat. 


Dixie Packing Co., Inc., has filed 
articles to change its corporate name 
to Klarer-Dixie, Inc., and to change its 
domicile from Arabi, Ia., to 806 
National Bank of Commerce bldg., 
New Orleans. The Louisiana company 
recently was acquired by The Klarer 
Co. of Louisville, Ky. 


The new sliced beef and gravy 
items introduced for mass feeding by 





W. MEHRLE D. CHISMAN 
Tasty Chip Steak Co., Detroit, have 
met excellent acceptance from the 
institutional customer, according to 
WALTER MEHRLE, vice president, 
and Don CuisMan, plant superin- 
tendent of the firm. The product is 
packed in a heat sealing and boil-in- 
bag pouch furnished by Milprint. 
After sealing, the item is moved into 
a blast freezer, packaged and then 
held in sharp freezer. Up to now, 
sales of the product have been in the 
institutional field, but management 
is considering entering the consumer 








ANNUAL STAFF MEETING of John Morrell & Co., Chicago, was attended by about 50 of 
the company's senior management executives and their wives. Purpose of three-day session, 
according to W. W. McCallum, president, was to “evaluate past performance and consider 
future objectives and policies of the company." Shown in photo are firm's directors who 
also attended meeting. Seated (I. to r.) are: H. T. Quinn, Henry Getz, A. Claude Morrell, 
chairman of the board George M. Foster, McCallum, honorary director David B. Stern and 
R. T. Foster. Standing (I. to r.) are: John Blankenship, C. B. McClelland, John H. Platt, 
Clarence |. Sall, O. Paul Decker, E. W. Kneip, E. J. Grier and George A. Morrell. 





field with the item. The user places 
the pouch in a toaster and pops it 
twice before serving its contents. 


TRAILMARKS 


Louis E. Waxman, president of 
Colonial Beef Co., Philadelphia, has 
been named chairman of the 37th 
annual campaign for the Golden 
Slipper Square Club charities. Activi- 
ties of the club include a summer 
camp for needy children. 


V. C. MEHLENBACHER, chief chem- 
ist for Swift & Company, Chicago, 
will be awarded 
the first Alton E. 
Bailey medal bv 
the north central 
section of the 
American Oil 
Chemists’ Society 
at the group’s 
dinner meeting 
March 25 at the 
Builders Club in 
Chicago. Mehlen- 
bacher, who has 
been a member of Swift’s research 
laboratories’ staff since 1926, is best 


MEHLENBACHER 
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PRIZE ANGUS STEER 
at the Sioux Empire an- 
nual farm show was pur- 
chased by Greenlee 
Packing Co., Sioux Falls, 
S.D. Shown with steer 
is Del Greenlee (with 
hat), vice president of 
the Greenlee concern. 
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known for his work as chairman of 
the Society’s fat analysis committee 
since 1939. He wrote a second edition 
of the “Official Methods” of the So- 
ciety during the period 1942 to 1945 
and served as technical editor from 
1945 to 1950. He was president of 
the Society for the 1945-1950 term. 
He will be honored for these services 
as well as for other outstanding 
achievements in the analytical chem- 
istry of fats and oils. 


Davip O. APPLETON has been 
named acting executive secretary of 
the American National Cattlemen's 
Association, Denver, temporarily fill- 
ing the post vacated by the sudden 
death of Raprorp S. Hau (see NP of 
February 21), according to associa- 
tion president G. R. (Jack) MILBURN. 
Appleton has served as editor or busi- 
ness manager of the American Cattle 
Producer magazine for the past 35 
years. The appointment of Mrs. 
MyrtTLe Brack, the association’s of- 
fice manager, as acting treasurer also 
was announced by Milburn. 


Dr. C. Epirn Wen, chief, division 
of home economics, American Meat 
Institute Foundation, has been ap- 
pointed to membership on the food 
and nutrition research and marketing 
advisory committee of the U. S. De- 
partment of Agriculture. 


FRANK J. BrLexK, consulting engi- 
neer to the meat industry, has re- 
located his offices at 3171 W. 84th 
pl. in Chicago. Bilek’s office was for- 
merly situated in Carmel, Calif. 


DEATHS 


G. ArTHUR CHAMBERLAIN, 90, re- 
tired vice president of Chamberlain’s, 
wholesale meat subsidiary of Armour 
and Company, Boston, died recently. 
Chamberlain joined the firm 60 years 
ago as a bookkeeper. The company 
was founded by his father and uncle. 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,865,417, MEAT GRINDER, 
patented December 23, 1958 by Cecil 
Anthony Waters, Manhattan, Mont. 

For a meat grinder having a meat 
confining tube, a multiple apertured 
die closing one end of the tube and 
having a central aperture for a drive 
stem, and means in the tube to press 
meat endwise against the die; the in- 


ventor provides a knife, having a non- 


circular aperture bearing on the meat 
receiving face of the die and pressed 
against this face solely by the meat 
pressure against the knife, a tubular 
die holder removably secured to the 
tube, a drive stem having a head 
adapted to rest against the upstream 
face of the knife and having a non- 
circular portion fitting in the knife 
aperture, the stem extending through 
the die and die holder, and a drive 











ring encircling the tube and die 
holder, bearings on the tube mount- 
ing the ring for rotation upon the 
tube, and means affixed to the drive 
ring extending inwardly therefrom 
across the die holder and_non-rotat- 
ably engaging the stem whereby ro- 
tation of the drive ring on the bear- 
ings rotates the knife. 


No. 2,856,742, GUIDE FOR SAU- 
SAGE STUFFING MACHINE, pa- 
tented October 21, 1958 by Hyde W. 
Ballard, West Chester, Pa., assignor 
to American Viscose Corp., Philadel- 
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phia, Pa., a corporation of Delaware. 
More specifically, the single claim 
of this patent relates to a guide for 














overlapping the longitudinal edge 
portions of a casing to provide a 
cylinder and adhesively securing to- 
gether the overlapping edge portions. 


No. 2,863,521, CONTINUOUS 
DEAERATION APPARATUS, pat- 
ented December 
9, 1958 by Char- 
les J. Davis, jr., 
Chicago, Ill., as- 
signor to Armour 
and Company, 
Chicago, Ill. a 
corporation of the 
state of Illinois. 
More specifical- 
ly, this patent re- 
lates to an appa- 
ratus for the con- 
tinuous deaera- 
tion of animal 
and vegetable 
fats and oils em- 
ploying a deaeration chamber, a 
trough inside the chamber and ad- 
jacent its periphery and having perfo- 
rations on only one side which is ad- 
jacent the inner periphery of the 
chamber, these perforations being 
adapted to discharge oil on the inner 
periphery of the chamber. 


No. 2,868,650, PROCESS FOR 
THE PREPARATION OF A 
ROLLED MEAT PRODUCT, pat- 
ented January 13, 1959 by Chester 
A. Hammerberg, Des Plaines, Ill., as- 
signor to Armour and Company, Chi- 
cago, a corporation of Illinois. 

The process comprises making a 
multiplicity of cuts on the surfaces of 
meat; forming the meat in the shape 
of a roll, and, after the meat is formed 
in the shape of a roll, causing the con- 
tiguous surfaces of the meat to be- 
come intermeshed by the application 
of pressure to the external periphery 
of the rolled meat. 


No. 2,866,710, COATED SAU- 
SAGE CASING, patented December 
30, 1958 by Laurence E, Dowd, Chi- 
cago, and Milton A. Glaser, Win- 
netka, Ill., assignors to Tee-Pak, Inc., 
Chicago, Ill., a corporation of Illinois. 

A sausage casing is provided com- 
prising a regenerated cellulose film 
coated with a continuous film formed 
by applying to the surface of the face 
a liquid mixture comprising the reac- 


Noa salts) 

















tion product of a) a polyhydric phenol 
and polyhaloalcohols, epihalodrins or 
the polyepoxy compounds, and b) dry. 
ing oils, drying oil fatty acids, or 
mixtures thereof, and as a moisture 
proofing ingredient from about 20 
per cent to 14.0 per ‘cent, based on 
solids content of the coating material, 
of a butadienestyrene copolymer, 


No. 2,589,576, PACKAGING Ap. 
PARATUS, patented November 11, 
1958 by Laurence E. Dowd, Park 
Forest, Ill., assignor to Swift & Com- 
pany, Chicago, Ill., a corporation of 
the state of Illinois. 

The apparatus is adapted for pack- 
aging boneless ham, Canadian-style 
bacon and the like in flexible wrap- 
ping material, as of polyurethane 
foam, polyethylene foam, water-soft- 
ened regenerated cellulose sponge and 
the like, tightly drawn about the sur- 
faces of the material. 


No. 2,860,993, PROCESS OF 
STABILIZING THE COLOR OF 
COOKED MEAT, patented Novem- 
ber 18, 1958 by Robert H. Maher, 
Chicago, Ill., assignor to Swift & Com- 
pany, Chicago, Ill., a corporation of 
the state of Illinois. 

Canned meat is processed by cook- 
ing sufficiently to insure the denaturi- 
zation of the protein and pigments 
therein; adding to the cooked meat 
from about 0.054 per cent to about 
0.495 per cent of ascorbic acid, re- 
ductone, levulinic acid, salts or an- 
alogues of ascobic acid or compounds 
containing ascorbic acid as a compo- 
nent thereof. 


No. 2,863,167, STUFFING MECH- 
ANISM FOR SAUSAGE AND LIKE 
CASINGS, patented December 9, 
1958 by Henry Randolph Nordin, 
Concord, Ontario, Canada, assignor 
to Canada Packers, Ltd., located in 
Toronto, Canada. 

There are 11 claims in this patent. 
One of the improvements embodied 








in the mechanism is apparatus for 
controlling the passage of the sausage 
casing along and off the horn so 4% 
to stuff uniformily the separate units 
of the casing. 
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ALL MEAT... output, exports, imports, stocks 








~Meat Output Up; 21% Above 1958 


Meat production under federal inspection, scored a considerable gain 
in the week ended February 21, as volume rose to 415,000,000 Ibs. from 
397,000,000 Ibs. for the week before. Current production also eclipsed 
last year’s 342,000,000 Ibs. by about 21 per cent. Hog kill was 42 per 
cent above last year. Estimated slaughter and meat production by classes 
appear below as follows: 








BEEF PORK 
Week Ended Number Production (Exel. lard) 
M's . Ibs. Number Production 
M's Mil. Ibs. 
Feb. 21, 1959 ...... 316 188.3 1,510 203.1 
Feb. 14, 1959 -.... . 310 186.6 1,375 186.6 
Feb, 22, 1958 —.. a 178.5 1,066 139.3 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's . Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
Feb. 21, 1959 10.6 260 13.3 415 
Feb. 14, 1959 .... \ 10.1 260 13.3 397 
, a AS. See nag On 12.2 236 11.8 342 
1950-59 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 


369,561. 


1950-59 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 











Week Ended CATTLE HOGS 

Live Dressed Live Dressed 
Feb. 21, 1959 .... : 596 236 134 
Feb. 14, 1959 . 602 238 136 
en ta (9G 565 230 131 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Feb. 21, 1959 .... 110 105 51 pat fave 
Feb. 14, 1959 . 110 105 5l sine 46.8 
Feb. 22, 1958 12 105 50 14.0 34.2 











ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT AND LARD PRODUCTION BY WEEKS, FOR YEAR, 1958 





Cattle Calves Hogs Sheep and Lambs Total Lard 
Week Kill Beef Kill Veal Kiil Pork Kill L&M meat Yield Total 
ended 000’s mil. Ib. 000’s mil. lb. 000’s mil. lb. 000’s mil. 1b. mil. lb. Ib. mil. lb. 
Jan. 111 13.1 1,017 136.6 184 9.0 325.3 15.1 36.5 
Jan 142 16.8 i 177.2 242 11.9 425.6 14.9 46.5 
Jan 123 14.6 1,27 169.3 260 128 418.2 14.7 44.4 
Jan 0. 188 1,246 163.7 243 12.0 397.7 14.7 42.7 
Feb 117 13.6 1,170 153.7 11.8 3874.0 14.6 40.0 
Feb. 110 11.9 1,166 155.9 226 11.3 363.4 14.5 39.2 
Feb. 110 »=11.9 1,110 145.0 238 11.9 356.8 14.4 36.9 
Feb. 109 12.2 06 139.3 236 11.8 3841.8 14.0 34.2 
«Mar 141 15.8 1,117 144.8 240 12.2 361.5 14.2 36.4 
i Mar 132 14.0 1,216 162.4 233 11.7 367.2 18:1 37.0 
Mar 120 12.7 1,177 157.1 221 5 Me 356.2 14.3 39.1 
Mar 120 12.7 1,14 155.0 241 12.1 362.9 14.1 37.5 
Mar 124 13.5 1,073 145.4 250 12.8 352.9 13.8 34.4 
Apr 115 12.1 1,072 146.2 242 12.4 344.7 13.9 35.3 
Apr. 112 123 3 150.1 243 12.4 348.6 14.1 36.9 
Apr 108 12.4 09) 151.0 259 12.9 349.6 14.0 36.8 
Apr. 107 12.3 1,176 161.5 283 14.2 872.8 13.3 37.6 
“May 102 11.8 1,153 159.6 283 13.9 379.7 14.6 40.7 
May 101 12.1 1,111 154.9 279 13.8 376.6 14.8 40.0 
May 99 bi he 1,025 142.9 264 13.0 363.4 14.1 35.2 
May 102 12.8 1,007 140.5 247 12.0 358.9 14,2 35.3 
May 97 12.4 120.5 220 10.6 311.2 15.0 32.1 
June 109 14.0 1,020 146.4 260 11.9 382.9 14.0 35.6 
June 105 13.4 1,049 150.6 264 12.1 383.9 13.6 35,8. 
June 101 13.0 987 141.7 245 v4 362.8 14.3 35.3 
June 97 12.5 961 139.0 224 10.0 353.5 14.3 34.6 
July 81 10.0 808 115.2 189 8.5 299.2 14.3 28.9 
July 103 13.8 9: 138.2 242 10.8 68.9 14.0 88.7 
July 101 13.0 1,002 140.9 224 10.1 366.7 13.5 33.4 
July 2 92 12.0 935 128.6 220 9.9 352.5 14.2 32.0 
Aug. 96 12.9 1,004 138.0 226 10.1 855.7 13.5 32.6 
Aug. 100 13.3- 973 136.3 216 9.7 353.8 13.2 80.5 
Aug 101 13.3 1,048 142.6 213 96 S12 .18.0° Sie 
Aug 98 12.6 1,163 154.9 230 10.4 78.6 13.1 35.0 
Aug 104 12.8 1,117 147.5 249 11.2 883.1 13.9 35.6 
Sept 96 11.8 983 133.4 222 10.2 340.6 12.6 29.1 
Sept 113 18.7 1,254 167.6 269 12.3 4089 18.2 88.1 
Sept 108 12.9 1236 63. 233 10.7 898.4 18.7 88.6 
Sept 111 12.9 eye 166.9 233 10.7 395.2 13.7 39.1 
Oct 1138 13.5 1,180 154.2 287 10.9 378.3 14.1 37.9 
Oct 118 13.9 1,293 170.3 242 11.1 398.4 13.6 40,3 
Oct. 118 13.6 1,314 175.7 244 11,2 418.5 13.8 42.0 
Oct. 118 13.6 1,319 180.4 252 11.5 414.9 130° 4% 
Nov. 121 13.7 1,331 183.4 245 11.2 417.1 13.5 42.9 
Nov 119 14.0 1,404 192.4 255 11.9 427.3 14.0 46.5 
Nov 115 13.0 1,291 178.1 229 10.7 393.1 13.7 42.9 
Nov 110 12.4 1,363 190.9 197 9.4 408.0 14.3 47.4 
Nov 93 10.5 ey 6 165.1 200 9.7 352.0 14.1 40.6 
Dec 118 12.7 1,381 193.5 260 #128 481:1 142 47.9 
Dec 108 11.5 1,356 183.4 251 12.0 417.8 14.6 47.5 
Dec 113 12.1 1,312 178.7 199 9.8 387.9 14.2 44.7 
Dec 74 8.1 1,014 138.2 188 9.4 300.8 14.6 35.7 
Jan, 82 9.2 1,060 148.5 233 11.6 9825.2 13.6 35.7 
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AMI PROVISION STOCKS 


Provision stocks as reported to the 
American Meat Institute totaled 140,- 
500,000 Ibs. on February 14. This 
volume was up 18 per cent from 119,- 
000,000 Ibs. in stock a year earlier. 

Stocks of lard and rendered pork 
fat totaled 39,500,000 Ibs. for a 42 
per cent gain over the 27,900,000 lbs. 
in stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
two weeks before and a year earlier. 


Feb. 14 stocks as 
percentages of 
inventories on 

Jan. 31 Feb. 15 


HAMS: 1959 1958 
Onred, BPA. oo icidens 109 108 
Frozen for cure, S.P.-D.C. .. 132 110 
OD IR oie id ualdats 6 cies 123 110 

PICNICS: 

a go |» Sr 86 100 
Frozen for cure, 8.P.-D.C. .. 93 172 
TRG WN iii cedhcdein 91 142 

BELLIES: 
ey: SER eee ampere 97 131 
Frozen for cure, D.S. ...... 144 67 
eg re 98 107 
Frozen for cure, S8.P.-D.C. .. 181 107 

OTHER CURED MEATS: 

Cured and in cure ........ 94 120 
Frozen for cure ..........6. 103 143 
ONBE QUE cuccusdsasssade 99 132 


FAT BACKS: 
CN Fate his ac nevecc cede 92 136 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total .. 113 187 
TOT. ALL PORK MEATS .... 115 18 
ERED OB cc wegacesinsy 103 142 


CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 
Jan., 1959-58, as reported by CDA: 


Jan. 1959 Jan, 1958 
Head Head 
Catton sissiaihade siscsaceen 138,201 158,353 
CHRO? LT ANS 33,644 40,960 
| EOE ER TE Se 645,879 438,710 
WRN ince datas wee aus 31,745 29,828 
Average dressed weights were: 
Jan, 1959 Jan. 1958 
OMNIS ccostcquacheccumen 526.9 Ibs. 518.6 Ibs. 
CORES. viens. ts cemne awe 142.9 Ibs. 149.7 Ibs. 
WN asc ci duckie aawaeauan 160.7 Ibs. 162.6 Ibs. 
SOPND ov eiicedyasevnsaes 47.8 lbs. 45.7 Ibs. 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Feb. 21, 1959 was 13.1, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 13.6 ratio for the preceding 
week and 18.2 a year ago. These 
ratios were calculated, on the basis of 
No. 3 yellow corn selling at $1.177, 
$1.169 and $1.137 per bu. during the 
three periods, respectively. 


COLD STORAGE HIDE STOCKS 


Hides and pelts held in cold storage 
on January 31 totaled 66,607,000 
Ibs., according to the USDA. Volume 
compared with 70,543,000 Ibs, in 
stock a month earlier and 92,800,000 
Ibs. on January 31, 1958. 
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January Volume Of Meat Food Processing, 
Canning Up On Average Over Last Year 


ROCESSORS of meats and meat 
food products under federal in- 
ion in four January weeks han- 
dled a larger average volume of prod- 
ucts than in five January weeks last 


uses AND MEAS FOOD 


ARED AND 
INSPEOTION—J _SANUARY 
VARY 381, 1959 COMPARED 

ee DECEMBER 29, 
UARY 1, 1958, 







Dec. 29, 
Jan, - 31 1957-Feb. 
1959 





year. Aggregate volume of items pre- 
pared and processed in the four weeks 
at 1,473,896,000 Ibs. represented a 
considerable gain on the average over 
the 1,628,602,000 Ibs. handled in five 
weeks last year. 

Volume of sausage produced 
amounted to 128,869,000 Ibs. in the 
four weeks as against 152,144,000 
Ibs. in the longer period a year earlier, 

















and the amount of meat loaves, head 
cheese, chili, etc. at 15,518,000 Ibs, 
compared with 18,775,000 Ibs. in the 
five-week period last year. 

Processors handled 43,172,000 Ibs. 
of steaks, chops and roasts in four 
January weeks for no appreciable 
change on the average from the 52. 
533,000 Ibs. processed in the longer 
period of 1958. 

The change in rate of pork prod- 
ucts processed was in line with the in. 
crease in hog slaughter this year. Vol- 
ume of sliced bacon totaled 86,538. 
000 Ibs. as against 89,588,000 Ibs. 


















1, 1958 in the longer 1958 period 
Placed in cure— MEAT AND MEAT FOOD PRODUCTS 8 period, and ren- 
| ti See a er oes 11,719 15,179 CANNED UNDER FEDERAL INSPECTION dered lard at 182,799,000 Ibs. ay- 
bia Puteg mush vie peeve wath 278,212 309,747 -WEEK ERIOD, JANU. 
aoe 53 144 THROUGH 31, 1969 eraged up for a gain over last year’s 
i ~ Secor ee aoeetieiee 4,407 5,889 eg. oO op 200,534,000 Ibs. 
EN drew caaween eee akan se 196,599 214,647 Slicing and Son 
Beet ~ ee Desoncadaeeon 7,135 8,896 Institutional or Shelf Meat Index At Year Low 
sn viet cokbk senders <= —_ ‘ “pow pool 
OS Re re 5 Pr pone ome) Meat prices ‘ei the wail 
ee a 239 Luncheon meat ....... 18,617,000 11,295,000 b 1 A 
To be dried or semi-dried. 10,397 12,123 Canned hams «40.0... 22,017,000 "401,000 February 17 settled to their lowest 
a seeeees 47,503 57,323 orn ash ..... 7 ,862, : 
Le naelthe oyggt cooked.. 47,488 57,459 Chili con carne ....... 1,464,000 12/241,000 level m more than a year, the whole. 
Total sausage .......... 128,869 152,144 WAOMMOR bos cies. 2i 409,000 4,285,000 sale price index for the period in- 
Loaf, head cheese, chili, Franks, wieners in brine 18,000 165,000 m R : 
jellied products’ ......... 15,518 18,775 TeyWad WA ss... 20.6: scenes 791,000 dicated. The wholesale price index 
Steaks, chops, roasts ...... 43,172 52,533 Other potted or deviled 100.1 ba 
AS SS EE oe ons wo st meat food products.. ns 0d 2,189, on meats at was the lowest 
PS A i MONONO iwc snes «ce y 631, 
ow NAR anaae 19,308 21,256 Sliced a dried beet... 85,000 "211;000 since the week ended February 4, 
0 ER AT ee 13,889 3, opped beef ........ ‘ : 
ell meat product. 15,50 11/472 Meat stew (all product). 170/000 . 9,711,000 1958, when it was 99.1. The primary 
Lard, rendered . 182,799 584 Spaghetti meat products 177,000 11,131,000 index of 119.4 compared with 119.1 a 
Lard, refined .. 137,450 142,872 Tongue (other than ; : Be 
Oleo stock 6,189 5,619 pickled) ........... 39,000 175,000 year earlier, Current price indices 
Edible tallow 30,204 29,722 Vinegar pickled products $02,000 1,180, calculated the basis of the 
Compound containing animal ah ide dite Saecmanes oe ae ; at a tieearaneire 621, were cula on e basis 0 
~~ (SERRA ATES PR A EIS t ; % 
Oleomargarine containing corned beef, meat and 1947-49 average of 100 per cent. 
Bibooele 9,242 8,554 BOATS ecccaccccccces cameo F 
Cc aed cocmeie Gian civiib : Soups 1,568,000 55,571,000 
ann uct (forcivilian = ||. = § SOuUps ....seeeeesseeee 568, ¢ 
ase and Dept. of Defense). 202,959 232,971 Sencage i aS 421,000 301,000 OMAHA FRESH MEATS 
ee pore 1,473,896 1,628,602 Sate ese a, (Carlots, ewt.) 
En. ngage Loins and picnics .... 3,493,000 212000 ‘ ‘eink a eles 
*These figures represent ‘‘inspection pounds’’ All other meat with meat maha, le 4 
as some of the products may have been inspected and/or meat by-prod- Choice steer carc., 6/700 Ibs. ...... $44.25@ 44.5 
and recorded more than once due to having been ucts—20% or more.. 378,000 6,159,000 Choice steer carc., 7/800 Ibs. ...... 42.75@43.25 
subjected to more than one distinct processing Less than 20% ..... 626,000 946, Choice steer carc., 8/900 Ibs. ...... 41% 
ene Seca date esiet San aoe ane. Totals 46,741,000 151,811,000 les, toe aah 975/800 -oiagge woes 
1 pee ane >) BO sei bia cess sees ,741, 311, , pi cals oe 
po aig Bimoengr 9 —— Choice heifer carc., 6/700 lbs. .... 41.50 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bugs: oe. 
Pork sausage, bulk, Py Ib.) (liel., Ib.) Whole Ground (1.e.1. prices quoted to manu- Export, 34 in. cut . 
@ ‘ %G36% facturers of sausage) Large prime, 34 in 
el er Geena iota’ dal ios 7 
Pork saus., 8.c., 1-Ib. pk. St Cuutun east 50 55 Beef rounds: (Per set) Med. prime, 34 in. 
Franke, a2., Lib, Di = .6%@T Mustard seed © Clear, 29/35 mm. .....1.15@1.25 as gael a 4 
a. skinless, ax fancy 23 Clear, 35/38 mm. ... ..1.05@1.20 au ee 
-Ib, package .......- eS a oc Cl i. ; ... 85@1.05 OS SKIPS .........-seeeee 
Bologna, ring (bulk) +, 48% O55 oleae, Amer, ..... +4 50 emeen la a e8@LI0 Hog runners, green 20@ 
Bologna, art. cas., bulk.41 @45 ye noe SES MaMa Clear, 40/44 mm. CannS Se Wnesw <iltanss 
Bologna, a.c., sliced, Morocco No. 1 20 24 lear, 44 mm./up *°'11'85@1.95 P Bs: 

s net Me 5 aon Pe bulk. 2.7@3.60 Morjoram, French .. 55 64 . clear, 44 mm./dn. ae = arias proce as. 
am . S 
Smoked liver, a.c., bulk.41 @45 ae. es Py oe ee: Oe: ee ewe 22/24 mm. Bas. 
Polish saus., self-serv. .. twice toate mete; Beef as: (Each mm. . 4 
ne =e. — spec. ..60 @74 oie ys /up pty af Bey mm, secceeeee+« BORGES 
ew Eng. lunch spec. ¥ 5 > aedataley oa . . 

sliced, 6-7 oz. doz. ..3.84@4.92 SPICES a SY ae 10@ 15 
or pron = + ine BO Sa (Basis Chicago, wacient barrels, Beef middles: (Per set) 
ots eee eres bags, bales) Ex. wide, 2% in./up..3.60@3.85 
See eee BC, - 2d ss» - Whole Ground Spee, wide, 2-21, Ih 2 3902-45 CURING MATERIALS 
Blood, tongue, a.c. .....45% @64 a Spec. med. 1%-2% in..1.65@1.75 Nitrite of soda, in 400-Ib. Crt. 
Pepper loaf, bulk ...... 49% @64™%  llspice, prime ..... 86 96 Narrow, 1% in./dn. ..1.15@1.30 bbl., del. or f.o.b. Chgo..$11.9 
P.L., sliced 6 oz., doz...3.15@4.80 Resifted ......... 99 1.01 ‘ y ete) . Pure refined gran. 
Pickle & pimento loaf ..42%@52 Chili pepper ....... 53 Beef bung caps: (Each) iihte 66. cede. aie 5.65 
P. & P. loaf, sliced, Chili powder ...... 53 Clear, 5 in./up 20@ 35 pure refined powdered nitrate 
6-7 os., dozen ........ 2.88@3.60 ne 5 eg ogg 4 = Clear, 4%-5 inch 5@ 29 eo foe po P86 
swtage Whale” Sharpe Clear, 4-4% inch . ae 28." Gath Qieees dankan Fo 
DRY SAUSAGE Mace fancy Handa..3.50 3.90 Clear, 84-4 inch 14: Ube eran carlete, te: (a 
(lel, 1b.) East Indies ...... 3.20 ot lear, 4% inchi/up. 18@ 18 Rock salt in 100-Ib. wi 
Cervelat, ch. hog bungs..1. o2@1. 04 — flour, fancy. = aoe — semee: roe ig f.o.b. whse, Chgo... 2: 
Pameeeee SII Sag ge Went Indie agg. “2.88 Gip-tig inch, infated << ig Raw. 06 basis, fob, Nx... 6M 
iS alte is wae 15 * a ch, infla we 
Batam. B.6. Frualc sanees Ho 96 Foace. Spanish ... 4 " gran. basis (Chgo.) ....:- 8.85 
Salami, Genoa style ....1.04@1.06 ayenne pepper ..... Pork casings: (Per hank) Packers curing sugar, 100- 
Salami, cooked ......... 51@ 53, 3 29 mm./down ........ 4.50@4.60 Ib. bags, f.o.b. Reserve, 
P Ripka ncs tieehh 87@ 89 epper: i ee ae eee 4.40@4.50 Las, 1008 2% sivikes cea 
EEL ceca segeveeven 96 as ee Di ecccn'’ ve 52 8 aan 3.30@3.40 Dextrose, regular: 
es re @ 88 Co See 56 61 ORG. s 66's-ne'se wees 2. ce by 70 Cerelose, (carlots, cwt.) ..-- 
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Ex-warehouse, Chicago ....- 
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_BEEF-VEAL- LAMB... Chicago and outside 





CHICAGO 


Feb, 24, 1959 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: (carlots, lb.) 


Prime, 700/800 ...... n.q. 
Choice, 500/600 ..... 456n 
Choice, 600/700 ..... 45 @45% 
Choice, 700/800 ..... 45% 
, 500/600 ....... 41% 
Good, 600/700 ....... 41 
MS a Dobe 6 bee ose es 39 @39% 
Commercial cow . 3414 
Canner-cutter cow ... 35 


PRIMAL BEEF CUTS 


Prime: (Lb.) 
Rounds, all wts. .... 54%, 
Trimmed loins 


50/70 lbs, (Iel, ) ...90 @96 
Square chucks, 

70/90 Ibs. ......... @42% 
Arm teaenn 80/110. ‘mua 
Ribs, 25/35 (lel) ....70 @71 


Briskets, (Icl) ...... 35 @36 
TS See 17 @17% 
Flanks, rough No. 1..17 @17% 
Choice: 

Hindqtrs., 5/800 ..... = 
Foreqtrs.. 5/8 57 éeues 
Rounds, 70/90 1b: 5oK@ss 
Trimmed loins, 50/70 

MU TBEED gcc cgeces 69 @72 
Square chucks, 

MEO TOS oo ccc cee 42 @42% 


Arm chucks, 80/110. “eo 
Ribs, 25/35 (Icl) .... 7 


Briskets (Icl) ...... 3 
Navels, No. 1 ...... 17 @17% 


Flanks, rough No. 1..17 @17% 

Good, (all wts.): 

BE ilies 60's 66-04 00-8 @i53 

OS are 42 @42% 
SE White bins & o'dre's' 6.4 @34 

MW Gelcesccdtecues 48 @51 

ST odin) oo: 9\ 9 sees: 0) Go 62 @65 


COW & BULL TENDERLOINS 


C&C grade, fresh Job lots 
Cow, 3 lbs./down ...... @ 
Cow, 3/4 Ibs 95@1.00 





up : ide 
Bull, 5 lbs./up .......... 1.15@1.20 


BEEF ac SETS 


Insides, 12/up, Ib, ..... 62%n 
Outsides, tod Ms. apes 60n 
Knuckles, 7%4/up, Ib. 62%n 


Utility. 90/190 * 
Cull, 60/125 


BEEF PRODUCTS 


(Frozen, carlots, Ib.) 





Tongues, No. 1, 100's.. 32%n 
Tongues, No. 2, 100’s.. 30%n 
Hearts, regular, 100's.. 24n 
Livers, regular, 35/50’s 27n 
Livers, selected, 35/50’s 31 
Lips, scalded, 100’s .. lln 
Lips, unscalded, 100’s.. 13n 
Tripe, scalded, 100's .. 7% 
Tripe, cooked, 100's 84on 

DIGS Sides s 7 
Lungs, 100’s .. 8% 
Udders, 100’s Sn 

FANCY MEATS 
(lel prices, Ib.) 

Beef oy ag 

corned, No. 1 ........ 40 

corned, No. 3 ja cnln 35 
Veal breads, 6/12 oz. 1.10 

TO ee cake are 1.24 
Calf tongues, 1-lb./dn.. 30 
Oxtails, fresh select .. 31 

BEEF SAUS. MATERIALS 

FRESH 

Canner-cutter cow meat, (Lb.) 

WOPEGIG oo ccc ccivee 51 
Bull meat, boneless, 

barrels 2... cc ccccccee 33. @54 
Beef trimmings. 

75/85%, barrels ..... 36n 
Beef trimmings, 

85/95%, barrels ..... 46n 
Boneless chucks, 

DAPTOM 2 ince ccsoccecs 50% 
Beef cheek meat, 

trimmed, barrels .... 34%4n 
Beef head meat, bbls... 33n 
Veal trimmings, 

boneless, barrels .... 48 


VEAL—SKIN OFF 


(lel carcass prices cwt.) 





CARCASS LAMB 


(lel prices, cwt.) 


Prime, 35/45 ........ 3.00@ 45.00 
Prime, 45/55 ........ 39.00 @ 41.00 
Prime, 55/65 ........ 37.00@ 
Choice, 35/45 ........ 42.00@43.00 
Choice, 45/55 ........ 8.00@39 
Choice, 55/65 ........ 37 
Good, all wts. ...... 34.00@36.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): Feb. 24 
STBER: 

Choice: 

500-600 Ibs. .......... $45.00@47.00 

000-700 Ibs. .......... 42.50@45.00 
Good: 

500-600 Ibs. .......... 42.00@44.00 

600-700 Ibs. .......... 40.00@43.00 
Standard: 

350-600 Ibs. .......... 40.00@ 43.00 
cow: 

Standard, all wts. .... None quoted 

Commercial, all wts .. 37.00@38.00 

Utility, all wts. ...... 37.00@38.00 

Canner-cutter ........ 33.00 @36.50 

Bull, util. & com’l ... 42.00@44.00 
FRESH CALF: (Skin-off) 
Choice: 

200 Ibs. down ........ 54.00@57.00 
Good: 

200 Ibs. down ........ ; 53.00 @55.00 
LAMB (Carcass): 

Prime: 

x eee 40.00@ 42.00 

PTA 5's ceiadieses 34,00@39.00 
Choice: 

ae he 40.00@42.00 

el” Ra ieee am 34.00@39.00 
Good, all wts. ........ 34.00@39.00 
MUTTON (Ewe): 

Choice, 70 Ibs. ott . 25.00@27.00 
Good, 70 Ibs./down . 25.00@27.00 
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San Francisco No. Portiand 


Feb. 24 Feb. 24 
$46.00@47.00 $46.00@47.50 
43.00 @ 46.00 45.00 @ 47.00 
44.00@ 45.00 44.00@46.00 
42.00@ 44.00 42.50@ 44.50 
42.00@ 44.00 41.00@44.00 
40.00@42.00 None quoted 
38.00@40.00 40.00 @ 42.00 
37.00@38.00 38,.50@41.00 
34.00@37.00 37.00@40.00 
43.00@ 45.00 44.00 @ 46.00 
(Skin-off) (Skin-oft) 
None quoted 53.00@57.00 
53.00 @55.00 48.00@55.00 
39.00@ 44.00 39.00@ 41.50 
38.00@42.00 37.00@40.00 
38.00@43.00 39.00@41.50 
37.00@41.00 37.00@40.00 
37.00@42.00 37.00@40.00 
None quoted 25.00 @ 26.00 
22.00@24.00 25 .00@26.00 


1959 





WHOLESALE FRESH 


NEW YORK 


Feb. 24, 1959 


MEATS 


BEEF CARCASSES, CUTS 














Steer: (Non-locally dr., ewt.) 
Prime, carc., 6/700.$49.00@51.00 
Prime, carc., 7/800. 48.50@51.00 
Choice, carc., 6/700. 46.50@48.00 
Choice, carc., 7/800. 44.50@47.50 
Good, carc., "5/600 - 43.00@45.00 
Good, care., 6/700.. 43.50@45. 
Hinds, pr., ae. - 58,00@62.00 
Hinds., pr. - 58.00@61.00 
Hinds, ch., o/700. - 53.00@58. 
Hinds., ch., 7/800.. 49.50@55.00 
Hinds., gd., 6/700.. 50.00@55.00 
Hinds., gd., 7/800.. 48.00@53.00 

BEEF CUTS 
(Locally dressed, lb.) 

Prime steer: 

Hindgtrs., 600/700 ...58 @63 
Hindqtrs., 700/800 ...57 @é62 
Hindatrs., 800/900 ...57 @61 
Rounds, flank off ....52%4@57 
Rounds, diamond bone 

flank off ...... +00. 58% 
Short loins, untrim. ...80 of 
Short loins, trim. ...90 1.12 
IE reinde's Se hnde cis 17 @20 
Ribs (7 bone cut) ...58 @70 
MOM CHUCKS ovo eee 88 43 @47 
eee ee ++-32 @38 
WEN. vncadnpbbnetees 16% @21 

Choice steer: 

Hindqtrs., 600/700 ...57 @59 
Hindgtrs., 700/800 ...50 @57 
Hindgtrs., 800/900 ...49 @52 
Rounds, flank off ....52%4@57 
Rounds, diamond bone 

MOU OR iiiscss civics 54 @58 
Short loins, untrim. ..58 @65 
Short loins, trim. ....75 @89# 
PURO. cscs cccccscvces 17 @19 
Ribs (7 bone cut) ...52 @58 
pM ee a 41 @45 
i a ae .-B1 37 
PURO ii Kp iickerte see 16 21 


FANCY MEATS 
(lel prices) 


(Lb.) 
Veal breads, 6/12 oz. ........ 1.15 
ES: QR FUN seeds Sa taeis es teed 1,30 
Beef livers, selected ......... 39 
Beef kidney eee TEPC OEY Pee 25 
Oxtails, %- b.. SGGNR 4 cuca. 24 
LAMB 
(Carcass prices, cwt.) 
(Local) 
Prime, 45/dn, ........ $44.00@49.00 
Prime, 45/55 ........ 43.00@48.00 
Prime, 55/65 ........ 40,00@ 44.00 
Choice, 45/dn. 
Choice, 45/55 
Choice. 55/65 
Good, 45/dn. 
Good, 45/55 
Good, 55/65 

















Good, 55/65 


VEAL—SKIN OFF 








(Carcass prices) (Non-local) 
Prime, 90/120 ...... 64.00@67.00 
Prime, 120/150 ...... 63. 66.00 
Choice, 90/120 ...... 54.00@59.00 
Choice, 120/150 ...... 53.00@58.00 
Good, 90/down ....... 48. 153.00 
Good, Ce ee 46.00@50.00 
Stand., 90/down ..... 47.00@49.00 
Stand., 90/150 ...... 47.00@ 49.00 
Calf, 200/dn., ch. .... 48.00@51.00 
Calf, 200/dn., gd. .... 46.00@49. 
Calf, 200/dn., std. 45.00@47.00 





NEW YORK RECEIPTS 


Receipts reported to the USDA 
Marketing Service, week ended Feb. 
21, 1959, with comparisons: 


STEER AND HBEIFER: haat TK 
Week ended Feb. 21 .. 11,913 
Week previous ........ 96 

cow: 

Week ended Feb. 21 ... 1,028 
Week previous ........ 974 

BULL: 

Week ended Feb. 21 ... 212 
Week previous ........ 212 

VEAL AND CALF: 

Week ended Feb. 21 ... 6.705 
Week previous ........ 11,5 

LAMB: 

Week ended Feb, 21... 54.501 
Week previous ........ 42.063 

MUTTON: 

Week ended Feb. 21 ... 170 
Week previous ........ 167 

HOG AND PIG: 

Week ended Feb. 21... 22.062 
Week previous ........ 26.721 

BEEF CUTS: . Lbs. 
Week ended Feb. 21... 523,170 
Week previous ........ 133,453 


VEAL AND CALF CUTS: 
Week ended Feb. 21 ... 
Week previous ........ 

LAMB AND MUTTON: 
Week ended Feb, 21... 
Week previous ........ 

PORK CUTS: 

Week ended Feb. 21. 
Week previous 

OFFAL: 

Week ended Feb. 21 ... 
Week previous 

BEEF TRIMMINGS: 
Week ended Feb. 21 ... 
Week previous ........ 

BEEF CURED: 

eek ended Feb. 21 ... 
Week previous 

PORK CURED AND a 
Week ended Feb. 21 .. 
Week previous ........ 

LARD AND PORK FAT: 
Week ended Feb. 24 ... 
Week previous 


11,387 
696 


3,308,001 
2,784,269 


364,632 
455,561 


32.000 
32,000 


253,964 
464,803 
KED: 


543,461 


68.750 
12,008 


LOCAL SLAUGHTER 
CATTLE: Head 


Week ended Feb. 21... 12,082 

Week previous ........ 11,431 
CALVES: 

Week ended Feb. 21 ... 7,712 

Week previous ........ 7,380 
HOGS: 

Week ended Feb. 21 ... 54,155 

Week previous ........ 45,427 
SHEEP: 

Week ended Feb. 21 .. 39.347 

Week previous ........ 38,437 


PHILA. FRESH MEATS 


Feb. 24, 1959 














STEER CARCASS: (Local,cwt.) 
Choice, 5/700 ...... $46.50@49.00 
Choice, 7/800 ...... 45.00@ 48.00 
Good, 5/800 ecad mek .00 @ 46.50 
Hinds. ig 140/170. 52 55.00 
Hinds., 140/170. 51 53.00 
Rounds, oe Oe 54.00@57.00 
Rounds, good ...... 53.00 @ 56.00 
Full loin, choice .... 52.00@55.00 
Full loin, good .... 51.00@54.00 
Ribs, choice ....... 5 .00 
Ribs, good ........ 46.00@52.00 
Armchucks, ch. .... 42.00@44.00 
Armchucks, gd. .... 40.00@42.00 

STEER CARCASS: (non-local, ewt.) 
Choice, 5/700 ...... 47.00@48.00 
Choice, 7/800 ..... 45.50@47.00 
Good, 5/800 ........ .50@45.00 
Hinds., ch., 140/170. 54.00@55.00 
Hinds., gd., 140/170 50.00@52.00 
Rounds, choice .... 52.50@55.00 
Rounds, good ...... 52.00@54.00 
Full loin, choice ... 53.00@55.00 
Full loin, good .... 48.00@50.00 
Ribs, choice ...... 55.00@58.00 
Ribs, good ........ 48.00@52.00 
Armchucks, ch, .... 40.00@44. 
Armehuceks, gd. .... 40.00@41,00 

VEAL CARC., LB.: Local West 
Prime, 90/150 ....56@58 —n.a. 
Choice, 90/150 ....55@58 55@58 
Good, 50/90 ...... :52@55 538@55 
Good, 90/120 ..... 53@55 54@55 

LAMB CARC., LB.: Local West 
Prime, 380/45 44@146 42@44 
Prime, 45/35 40@45 39@43 
Choice, 30/45 4@46 42@44 
Choice, 45/55 45 39@43 

"4 eee 40@42 
Good, 45/55 ..... 38@40 38@40 





































CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Feb. 25, 1959) 


SKINNED HAMS 





F.F.A. or fresh Frozen 
43@43% - 10/13 ..... ated tt 
ly Serre ) eer 
«oe 20/08... 301, @40 
nebnees ; ot Ca 4 7 
neon eet ne eS eee | 
. 20/22 ... 3644@37n 
. 22/24 ... 364%4@37n 
édeocese ee ee 
ee roe 7 
. 25/up, 2’s in. ... 35n 
PICNICS 
F.F.A, or fresh Frozen 
BE... cecccccee Serer re 24 
er ]/Bcaccccces 23 
24%4n ...... S710 . 2s cceve 244,n 
aan batvss 20/18. ..2cscvce 24%4n 
écsga ens 12/14 ...ce-cee 24m 
33@24 . 8/up, 2’s in. .... 28 
FRESH PORK CUTS 
= Lot Car Lot 
ao biks Xe 12/dn.. 38@38% 


sT@aTis. : ion 13/16. 36% @37 
35% Loins, 16/20 . 





axked, 


n—nominal, b—bid, a 


BELLIES 
F.F.A. or fresh Frozen 
Se vadheses a. eeuseneas 26n 
Be etches Has ARES 26n 
eee | Je Aa 2414 
| RPE Soe DEFOE cectseses 24% 
_. See OO eee 23 
rN BEFED so scavete 21% 
Bs hahaa eens BJOG. ovsunsses 20 
Branding Quality D.S. Bellies 
5 eigen oe DOS8 ce cciees.. Be 
cies Sane RR ee | 





FAT BACKS 
Frozen or fresh Cured 
ERS eae Se 5 Tin 
TR Si ike le er 8% 
ee | Se : Se ee are 8ia 
i Saar Se 9a 
OR oF de se04 Seer 10n 
_ SP eee ye, See 11 
1, a ee ly SAD 11 
OE See eeuee |g SER kG 11 


OTHER CELLAR CUTS 
Frozen or fresh 
11%. Sq. Jowls, boxed ...... 
9... Jowl Butts, loose ... 
10n.. Jowl Butts, boxed 








LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, FEB. 20, 1959 
Open High Low Close 
Mar. 9.30 9.30 9.30 9.30 
May 9.46 9.45 9.40 9.42a 
July 9.60 9.65 9.60 9.62a 
Sept. 9.65 9.70 9.65 9.70a 
Sales: 960,000 Ibs. 
Open interest at close Thurs., 
Feb. 19: Mar. 149, May 11, July 
126, and Sept. 60 lots. 


MONDAY, FEB. 23, 1959 
No trading in lard futures in 
observance of George Washington’s 
birthday anniversary. 


TUESDAY, FEB. 24, 1959 
Mar. 9.35 9.37 9.30 9.30a 
-87 

May 9.42 9.42 9.40 9.40 
July 9.62 9.62 9.60 9.60 
Sept. 9.72 9.72 9.70 9.70 

Sales: 960,000 Ibs. 

Open interest at close Fri., Feb. 
20: Mar. 148, May 111, July 130, 
and Sept. 63 lots. 


WEDNESDAY, FEB. 25, 1959 
Mar. 9.35 9.35 9.30 ¥.30a 
May 9.40 9.45 9.40 9.45b 
July 9.60 9.65 9.60 9.65a 
Sept. ees ove gaat 9.72b 

Sales: 520,000 Ibs. 

Open interest at close Tues., Feb. 
24: Mar. 146, May 113, July 32, 
and Sept. 61 lots. 


THURSDAY, FEB. 26, 1959 


Mar. 9.35 9.37 9.35 9.37b 
May 9.45 9.50 9.42 9.50 

July 9.65 9.65 9.60 9.62b 
Sept. 9.75 9.75 9.72 9.72a 


Sales: 1,000,000 Ibs. 

Open interest at close Wed., Feb. 
25: Mar. 143; May 111, July 133, 
and Sept. 61 lots. 
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LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, FEB. 20, 1959 


Open High Low Close 
ey cs ade -.. 8.45b- .50a 
May 8.55 8.65 8.55 8.57b- .62a 
July 8.7 8.80 8.75 8.77b- .82a 
Sept. nas +.» 8.93b- .97a 

Galea: "420,000 Ibs. 
Open interest at close, Thurs., 


Feb. 19: Mar. 27, 


May 42, July 46, 
and Sept. 18 lots. 


MONDAY, FEB. 23, 1959 


No trading in loose lard futures in 
observance of George Washington’s 
birthday anniversary. 


TUESDAY, FEB. 24, 1959 


Mar. 8.47 8.47 8.45a 8.40b- .45a 
May 8.62 8.64 8.58 8.58 
-64 
July 8.75 8.75 8.70 
Sept. 8.91 8.91 8.91 
Sales: 1,020,000 Ibs. 
Open interest at close Fri., Feb. 
20: Mar. 27, May 41, July 46, and 
Sept. 18 lots. 


8.70b- .73a 
8.90b- .938a 


WEDNESDAY, FEB. 25, 1959 
Mar. 8.50 8.50 8.50 8.50 


May 8.55 8.65 8.55  8.63b- .67a 
July 8.75 8.75 8.75 8.75b- .82a 
Sept. 8.95 8.96b 8.95  8.96b-9.00a 


Sales: 600,000 Ibs. 

Open interest at close Tues., Feb. 
24: Mar. 23, May 44, July 46, and 
Sept. 18 lots. 


THURSDAY, FEB. 26, 1959 
Mar. 8.44 8.50 8.44 8.50 


May 8.60 8.60 8.58 8.60b- .66a 
July 8.72 8.75b 8.72 8.75b- .78a 
eee +... 8.95b-9.00a 


Sales: 420.000 Ibs. 

_Open interest at close Wed., Feb, 
25: Mar. 23, May 44, July 47, and 
Sept. 18 lots. 





PORK AND LARD ... Chicago and outside 


MARGINS TEND TO IMPROVE MORE 


(Chicago costs, credits and realizations for Monday and Tuesday) 


Hog cut-out margins for 
forge ahead as adjustments 


the most part, continued to 
in pork prices in their rela. 


tionship to live costs, tended to work in favor of packers, 
Margins were at their best positions in months. Only 


heavies were easier. 


—180-220 lbs.— —220-240 lbs.—  —240-270 Ibs.= 
Value Value Value 
per percwt. per perecwt. per per ewt, 
ewt. in. ewt. in. ewt. fin, 
alive yield alive yield alive yield 
0 A $11.77 $16.80 $11.10 $15.47 $10.65 $14.99 
Wat £00, Ward o6ccceces 4.37 6.23 4.87 6.15 3.96 5.46 
Ribs, trimms., etc. .... 1.92 2.73 1.76 2.46 1.68 2.35 
Cont OF Tei 64s d3 $15.50 $15.25 $14.95 
Condemnation loss .... .07 07 07 
Handling, overhead .... 1.65 1.50 1.33 
ST ORE onsen 17.22 24.60 16.82 23.52 16.35 22.71 
TOTAL: VAGUR: 3.3 scc< 18.06 25.76 17.23 24.08 16.29 22, 


Cutting margin 
Margin last week ..+ .61 + 


--+$ .84 +$1. 


63 
16 +$ .41 +$ 56 —$ .06 —$ % 
08 


86 + .26 + 329 — 02 — 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles San Francisco No. Portland 
Feb. 24 Feb. 24 Feb, 24 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 


80-120 Ibs., U.S. No, 1-3, None quoted 
120-180 lbs., U.S. No. 1-3.$28.00@30.00 


LOINS, No, 1: 


None quoted 


None quoted 
None quoted 


27 .50@ 29.00 


Se TO, ast ena 39.00 @ 43.00 $42.00@45.00 42.00@45.00 
ES. sie a eerie Cae 39.00@43.00 44.00@46.00 42.00@ 45.00 
TRE PR, ce canictusasea 39.00 @ 43.00 42.00@45.00 42.00@45.00 

PICNICS: (Smoked) (Smoked) (Smoked) 

MAS Os Moa hoe teens 33.00@40.00 32.00@35.00 31.00 @35.00 

HAMS: 

ES ee 46.00@55.00 54.00@58.00 47.00@52.00 

ee err 61 44.00@54.00 48.00@54.00 46.00@51.00 
BACON “‘Dry’’ Cure, No, 1: 

a eee eer 36.00 @ 43.00 50.00@52.00 45.00@50.00 

nh Ne ee 35.00@ 43.00 ° 45.00@50.00 43.00@46,00 

SF Pra re 35.00 @ 43.00 44.00@48.00 42.00@45,00 

LARD, Refined: » 
BUD -COPOONE oc i cnnc ye 14.50@16.00 16.00@18.00 15.50@19.00 
50-Ib. cartons & cans., 12.50@14.50 15.00@17.00 None quoted 
DN 5 cscs cbawnee’ 12.00@14.00 13.00@14.00 12.00@17.0 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


Feb. 24, 1959 


Hams, skinned, 10/15 .. 44 
Hams, skinned, 12/14 .. 42%, 
Hams, skinned, 14/16 .. 40% 
Pienics, 4/6 Ibs. ....... 25% 
Picnics, 6/8 Ibs. ........ 25 
Pork loins, boneless ... 63 
Shoulders, 16/dn. loose. . 28 
(Job lots, Ib.) 
Pore ORB nos ceecinetss 14 
Tenderloins, fresh, 10’s..83 @85 
Neck bones, bbls. ...... 8%@ 9% 
RS eee 14 
Veet, 6.0., BOW. .cccscds 7% 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
(To sausage manufacturers) 
Pork trimmings: (Job lots) 


40% lean, barrels ....154%4,@16 

50% lean, barrels .... 17% 

80% lean, barrels ....35144@36 

95% lean, barrels .... 41 
Pork head meat ........ 28 
Pork cheek meat, 

WINE en dp hoe eice ae 34 


CHGO. WHOLESALE 
SMOKED MEATS 
Feb. 24, 1959 
Hams, skinned, 14/16 Ibs.,  (Av.) 


ONE fio S Oe erwin WG tnd A viao 5.07 48 
Hams, skinned, a hard Ibs. 

ready-to-eat, wrapped ........ 49 
Hams, skinned, 16/18. Ibs., 

WE ch wd cocks oo p.ot-csa's 46 


Hams, eis, 16/18 Ibs., 
ready- to-eat, wrapped 
Bacon, fancy telminied, brisket 
off, 8/10 Ibs., wrapped 
Bacon, fancy sq. cut seed- 
less, 10/12 lbs., wrapped ....38 
Bacon, No. 1 sliced 1-lb. heat 
seal, self-service pkg. ........50 
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PHILA., N.Y. FRESH PORK 
LOCALLY DRESSED 
Feb. 24, 1959 


PHILADELPHIA: (lel. Ib.) 
Reg. loins, 8/12 ..... 40 @43 
Reg. loins, 12/16 ..... 39 @42 
Boston butts, 4/8 ...34 @36 
Spareribs, 3/down ....37 @40 


Spareribs, 3/5 ........ 32 @34 


Skinned hams, 10/12 ..45%4@47 
Skinned hams, 12/14 . AS HOMY 

Picnics, 8.8. 4/6 .... @32 

Picnics, 8.8. 6/8 ee @30 

Belites, 10/12 ... 6.0% 24 @27 
NEW YORK (box lots, Ib.) 
Loins, 8/12 Ibs. ....... @48 
Loins, 12/16 Ibs. ...... 7, @48 
Hams, sknd., 12/16 ....43 @49 
Boston butts, 4/8 ...... 34 @40 
Reg. picnics, 4/8 ...... 28 @34 
Spareribs, 3/down ...... 38 @46 

PACKERS' WHOLESALE 

LARD PRICES 

tefined lard, drums, f.o.b. 
CRORES... cine aikie va saen $12.12 
Refined lard, 50-lb. fiber 

cubes, f.0,b. Chicago .... 12.62 
Kettle rendered, 50-Ib. tins, 

f.o.b. Chicago .........++: 13.12 
Leaf, kettle rendered, 

drums, f.o.b. Chicago ..... 18.12 
Lard Wakes. 2.55 5.0500 asks 13.87 
Neutral drums, f.o.b. 

CRONE ik. siete eae tien 13.62 
Standard shortening, 

N, &8. (del.) 2.05. 5000 18.25 


Hydro, shortening, N. & S.... 18.% 


WEEK'S LARD PRICES 


P.S. or Dry _— Ref. in 

D. R. rend. 50-Ib. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Feb. 20. 9.22%n 8% @8% 10.8740 
Feb, 23 Holiday, no trading 

Feb. 24. 9.22%4n 8.3714 10.87% 

Feb, 25. 9.22%4n 8.37%n 

Feb. 26. 9.30b 8.37% 10.87% 






















































































lay) 


rela. 
ckers, 


0 Ibs,— 
e 
er ewt, 
fin, 
yield 
$14.82 
5.46 
2.35 


22.71 
22,68 
—$ .% 
— # 


ES 
‘ortland 
b. 24 
T style) 


» quoted 
@ 29.00 


1@ 45.00 
1@ 45.00 
1@ 45.00 
\oked) 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Feb. 25, 1959 
BLOOD 


Unground per unit of 
ammonia, bulk ..........sseseees $7.50@7.75n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


IEEE os ad 056 0:6 ota. 0\6 F.0 Gao ceieg bgt vgting 
PE cj cbesigscheveeyccbeens .25@8.50n 
High test .....ccsccesccccccccces 8. 00@8.25n 


PACKINGHOUSE FEEDS 
Carlots, ton 

50% meat, bone scraps, hagees. $102.50@112.50 
meat, bone scraps, bulk ... 100.00@102.50 
60% digester tankage, bagged .. 107.50@117.50 
60% digester tankage, bulk .... 105.00@110.00 
90% blood meal, bagged ........ 130.00@145.00 

Steam bone meal, 50-lb. bags 
(specially prepared) see epaavie 100.00 
60% steam bone meal, bagged .. 90.00 


FERTILIZER MATERIALS 

Feather tankage, ground 

per unit of ammonia ............. *6.25@6.50 
Hoof meal, per unit ammonia ....... *6.75@7.00 

DRY RENDERED TANKAGE 

latest, per unit prot. ........... 1.75@1.80n 
Medium test, per unit prot. ......... 1.70@1.75n 
High test, per unit prot. ........... 1.65@1.70n 


GELATINE AND GLUE STOCKS 


Bone stock (gelatine), ton ......... 22.50 
Cattle jaws, feet (non-gel.), ton ...6.50@10.50 
EE AOU cc cvvcecdcscteeceeeees 9.50@14.50 
Pigskins (gelatine), cwt. ........... 6.25 
Pigskins (rendering), piece ......... 15@25 


ANIMAL HAIR 
Winter coil, dried, 


Tr, COMER, COM cnc ciceccccse 60.00 
Winter coil dried, midwest, ton...... 55.00 
Cattle switches, cents, piece ........ 2%, @3% 


Winter processed (Nov.-Mar.) 


RIES MEDS? scvnic cine Geico sa c'sa 60's 14@15% 
Summer processed (April-Oct.) 
MINUS dc aN vg tie.c 06 ose MaRS eww Se None qtd. 





*Delivered midwest, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, February 25, 1959 











The inedible tallow and grease mar- 
ket was inclined to firmness late last 
week, and especially so on material 
for eastern destination. It was re- 
ported that choice white grease, all 
hog, sold at 7%c, c.a.f. New York, 
and presumably for quick shipment. 
Some choice white grease, all hog, 
traded at 6%4c, c.a.f. Chicago. Inquiry 
on same material for prompt ship- 
ment was at 7.50@7.55, c.a.f. East. 

The Midwest market was quiet, 
with participants only Yc apart as to 
their price ideas. Choice white grease, 
all hog, was bid at 7c, c.a.f. Avon- 
dale, La. Special tallow met buying 
interest at 7c, and yellow grease at 
6%4@6%c, c.af. East. Continued 
buying inquiry on bleachable fancy 
tallow held at 6%4c, c.a.f. Chicago, 
with the asking price 6%c. Edible 
tallow sold at 7%c, f.o.b. River, and 
some also traded at 7%c, c.a.f. Chi- 
cago. A few tanks of bleachable fancy 
tallow, hard body, traded at 7%c, 
c.a.f. New York price zone. 


Trade members were inactive on 
Monday of the new week. The mid- 
west market followed the strong 
eastern pattern on Tuesday. Some 
special tallow sold at 74@7%ce, c.a.f. 
Chicago, and 6%@6%c was talked 
c.a.f. Chicago, on bleachable fancy 
tallow. Choice white grease, all hog, 
was bid at 744c, c.a.f. Avondale, and 
at 7%c, c.a.f. New York. Some bleach- 
able fancy tallow, regular production, 
traded at 7%c, c.a.f. East, with inquiry 
at 75c on hard body stock, which was 
bid at 7c c.a.f. Avondale. Some edi- 
ble tallow sold at 7%c, Chicago basis. 

Inquiry at midweek on bleachable 
fancy tallow was at 6%c, caf. 
Chicago. No. 1 tallow and yellow 
grease were bid at 6%c c.a.f. East. 
Choice white grease, all hog, was bid 
at 7¥%c, c.a.f. New York, and _ indi- 
cations of Yc higher were also re- 
ported. Bleachable fancy tallow was 
bid at 73s@7'%c, same destination, 
with the asking price at 7%@T7%c. 
Edible tallow was bid at 7c, f.o.b. 
River, but it was held at 7%c. The 
same material met inquiry at 7%c, 
Chicago, with the asking price at 
7%c. Yellow grease was bid at 








FLAVOLIN * 


ALL PURPOSE FLAVOR BOOSTER 


New York 13, N. Y. 





e San Francisco 7, Cal. 





Spice Mising Company, ne 


e Toronto 10, Canada 
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INVITATION from Australia 


We are completing plans for a new killing and meat 
packing centre in the best part of Australia. 


If you are interested to participate in our project, 
please write for details to 


GPO Box 2463v, Melbourne, Australia 


AUSTRALIAN GOVERNMENT TRADE COMMISSIONER 
153 Kearney St., SAN FRANCISCO, Calif. 


ORBEX 


or 





























here's an idea! 


If you’re just lazy you can do 
your plant buying with practically 
no trouble. But lazy doesn’t 
mean shiftless. You can do an 
A-1 buying job—right from the 
PURCHASING GUIDE where you 
find product information of all 
leading suppliers. 
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The most compiete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N° Y 


Ask for booklet “The 
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6@6%c, c.a.f. Chicago. Original fancy 
tallow was offered at 8c, c.a.f. East. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 7%c, f.o.b. River, 
and 7%c, Chicago basis; original fancy 
tallow, 7@7%c; bleachable fancy tal- 
low, 64@6%c; prime tallow, 642@ 
6¥sc; special tallow, 644@6%c; No. 1 
tallow, 6@6%c, and No. 2 tallow, 
53%@5ikc. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 65@6%c; B-white grease, 6% 
@6%; yellow grease, 6@6¥%c; and 
house grease, 5%c. Choice white 
grease, all hog, was quoted at 7%c, 
c.a.f, East. 


EASTERN BY-PRODUCTS 


New York, Feb. 25, 1959 

Dried blood was quoted today at 

$6.50 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$7@$7.25 per unit of ammonia and 

dry rendered tankage was priced 
$1.65@$1.70 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, FEB. 20, 1959 


Prev. 
Open High Low Close close 
Mar. .... 12.97 18.02 12.95 12.99 12.97b 
May .... 12.85 12.91 12.84 12.90 12.88 
July .... 12.72 12.76 12.72b 12.95b 12.73b 
Sept. ... 12.35 12.42 12.39 12.42b 12.40 
Oct. .... 12.20 12.81 12.31 12.25b 12.29b 
Dec. .... 123.10 12.22 12.22 12.19b 12.20 
12.00 ae ae vae,e 12.05b 12.05b 


Mar. .... 12. 
Sales: 276 lots. 
MONDAY, FEB. 23, 1959 


No trading in cottonseed oil futures 
in observance o 
Washington’s birthday anniversary 


TUESDAY, FEB. 24, 1959 


Mar, .... 12.99b 18.05 12.91 12.92 12.99 

May .... 12.85b 12.90 12.84 12.85b 12.90 

July .... 12.75b 12.77 12.73 12.72b 12.75b 
Sept. ... 12.48 12.43 12.38 1240 12.42b 
Oct. .... 12.380b..... --.. 12.30b 12.25b 
Dec. .... 12.20b 12.25 12.24 12.25 12.19b 
Mar. .... 12.10b_.... eees 12.10b 12.05b 


Sales: 334 lots. 
WEDNESDAY, FEB. 25, 1959 


Mar. .... 12.90 18.08 12.88 138.02 12.92 
May .... 12.86 12.95 12.85 12.94b 12.85b 
July .... 12.78b 12.84 12.75 12.84 12.72b 
Sept. ... 12.40b 12.40 12.40 12.49b 12.40 
Oct. .... 12.30b 12.88 12.33 12.33b 12.30b 
12.27 12.25 


Dec. .... 12.20b 12.25 12.25 
Mar. .... 13.280. .... sane 
Sales: 169 lots. 


VEGETABLE OILS 


Wednesday, Feb. 25, 1959 
Crude cottonseed oil, f.0.b. 


12.10b 12.10b 


6 RT ee I 10% 

IE. ic oss Rs bap ends do hbe be odie 10% 

BE Onde sh ince cocsuekbetes dete 10% @10%n 
Corn oil in tanks, f.o.b. mills ...... 114 
Soybean oil, f.o.b. Decatur ......... 9%4b@ 9%a 
Coconut oil, f.o.b. Pacific Coast .... 9%4n 
Peanut oil, f.o.b. mills ............ 11%b@12a 
Cottonseed foots: 

Midwest and West Coast ......... 14%@ 1% 
RB ep PE Se nn SCO oe men 14%@ 1% 
OLEOMARGARINE 
Wednesday, Feb. 25, 1959 
White dom. vegetable (30-lb. cartons) .... 26 
Yellow quarters (30-lb. cartons) ......... 27 
Milk churned pastry (750 Ibs., 30's) ...... 22% 
Water churned pastry (750 Ibs., 30's) .... 21% 
Bakers steel drums, ton lots ............. 17% 
OLEO OILS 
Wednesday, Feb. 25, 1959 
Prime oleo stearine (slack barrels) ....... 10% 
ee eee rir 16% 
Prime oleo oi] (drums) ...........6..0.065 16 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS — 





Packer hides higher in brisk trading— 
Moderate trading in small packer and 
country hides at strong prices; some 
quotations nominal—Calfskins and kip- 
skins in light supply, but quoted 
mostly steady—Sheepskins steady. 


CHICAGO 


PACKER HIDES: Trading activity 
at the close of last week was limited. 
Volume for the week was estimated 
at 75,000 to 80,000 hides. 

On Tuesday, a firm undertone was 
apparent, with cows especially in good 
demand. Heavy native cows and 
branded cows were bid %c higher, 
also some picked point branded steers. 
A big packer sold about 2,300 Okla- 
homa branded cows at 16%4c, up ‘ac. 

At midweek, about 55,000 to 60,- 
000 hides sold, all at advances. About 
20,000 heavy native steers sold 
higher at 14@14%c, about 15,000 
heavy native cows sold at 164%@17c, 
or lc over last volume trading. About 
5,000 branded cows sold 1c higher, 
with Northern at 15%c, and South- 
western at 17!2c. Branded steers were 
strong, as butts sold at 12c, Colorados 
and 1c early, and later at 11%c. An- 
other sale involved 1,700 heavy Texas 
steers at 12c, up lc. About 800 light 
native steers sold at 23c Chicago, 
including some ex-lights at 26c. A 
car of native bulls were sold at 12c 
St. Paul. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading in this class of 
hides was fairly active with sellers’ 
ideas %@Ic over quoted levels. Mid- 
western small packer 60/62-Ib. aver- 
age hides were quoted at 16%c 
nominal, as were 50/52’s at 18%@ 
19c. Some movement of 58-lb. Mid- 
west hides was noted at 17c, selected, 
and on some 55-lb. average at 18c, 
selected. Locker-butcher 50/52’s were 
firm at 15@15%c nominal, and 
50/52-lb. renderers were also a shade 
stronger at 14@14'%c nominal. Glue 
hides were quoted at 10%@11c nom- 
inal. Horse hides, good quality 
Northern trimmed were pegged at 
8.50@9.00, with untrimmed listed 
50c@75c higher. 

CALFSKINS AND KIPSKINS: 
Light and heavy calfskins were in 
tight supply, with last confirmed 
sales of the former at 70c. Northen 
heavy calf last sold at 67%c. Northern- 
River kips were quoted at 5l%ec 
norminal, with overweights at 42c on 
a nominal basis. Small packer all- 
weight calf was nominally listed at 
48@50c, as were allweight kips at 
37@38c. Country allweight calf was 


quoted at 37@38c nominal, and all. 
weight kips at 27@28c. Last trading 
on big packer slunks was at 2.50, 

SHEEPSKINS: The market had a 
stronger undertone, with Northem. 
River No. 1 shearlings quoted at 
1.00@1.40, while No. 2’s held steady 
at .50@.60. No. 3’s were listed at 
-30@.35 nominal. Fall clips ranged 
from 2.00@2.25, and lamb pelts from 
2.60@2.80 per cwt., liveweight basis, 
Pickled lambs sold at 10.75@11.00, 
and sheep at 12.25@12.50. Full wool 
dry pelts were nominally quoted at 
16@.17. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Feb, 25, 1959 1958 

Let. native steers ....22144@23 16 16%n 
Hvy. nat. steers ...... 14 14% ou oi0" 
Ex. Igt. nat. steers ...25%4@26 1 
Butt-brand. steers .... 12 8 
Colorado steers ....... 11% Tn 
Hvy. Texas steers .... 12 Ton 
Light Texas steers .... 18n 114% @12n 
Ex. Igt. Texas steers.. 15% @16n 
Heavy native cows ...16%4@17 114%4@12n 
Light nat. cows ...... *20%,@25%)n 14%@17 
Branded cows ......... 15%@17% 10 lin 
Native bulls ......... 12 @12% 7%@ 8 
Branded bulls ........ 11 @11%n 6%@ 7n 
Calfskins: 

Northerns, 10/15 Ibs. 6744n 45n 

0 lIbs./down ....... 70n 40n 
Kips, Northern native, 

| ers 514n 35n 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over .... 1644n 944n 
OO ak ica skews 18% @19n 12%gn 
SMALL PACKER SKINS 
Calfskins, all wts. ...48 @50On 29n 
Kipskins, all wts. ....837 @88n 25n 
SHEEPSKINS 

Packer shearlings: 
» a Bae a a aperpen 1.00@1.40 1.65@3.00n 
ee BC eee -50@ .60n 1.25@1.80 
ry DONS: aes ss -16@ .17n -21@ .22n 
Horsehides, untrim..9.00@9.50n 7.75@8.25n 
Horsehides, trim, ..8.50@9.00n 7.25@7.Tin 


*Includes cooler hides. 


N.Y. HIDE FUTURES 


FRIDAY, FEB, 20, 1959 


Open High Low Close 
Apr. ... 18.55b er woke 18.40b- 60a 
July ... 17.80-85 17.85 17.75 17.80 
Oct. ... 17.60 17.65 17.40 17.41 
Jan. ...16.85b 17.05 17.05 16.90b-17.10a 
5 Aone Gens Es 16.45b- 80a 


Sales: 22 ’ lots. 


MONDAY, FEB. 23, 1959 


No trading in hide futures 
in observance of 
Washington’s birthday anniversary 


TUESDAY, FEB. 24, 1959 


Apr. ... 18.20b aca Ceo 18.25b- 60a 
July ...17.70b 17.85 17.70 17.65b- 80a 
Oct. ...17.40b 17.50 17.50 17.25b- 55a 
Jan. ... 16.90b Vege mo ke 16.90n 

Apr. ... 16.50b 16.45b-17,00a 


Sales: 13 lots. 
WEDNESDAY, FEB. 25, 1959 


Apr. ...18.00b 18.75 18.60  18.65b- 80a 
July ...17.75b 18.00 17.85 17.90 
Oct. ...17.25b 17.65 17.50  17.50b- 
Jan. ...16.90 16.90 16.90 16.80b-17.00a 
Apr. ... 16.45 16.45 16.45 16.35b- 60a 


Sales: 25 lots. 
THURSDAY, FEB. 26, 1959 


Apr. ... 18.55b 18.65 18.45 18.60- .6 
July ... 17.80b 18.10 17.90 18.05- 10 
Oct. ... 17.48b 17.50 17.50 17.50 

Jan. ... 16.65b 16.60 16.60 16 

BBO ©, AS ake Gi 6.15b- 458 


Sales: 13 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





U. $. Calf Crop Last Year 
Down Shade From 1957 Count 


While the total cattle population 
in the United States rose considerably 
last year, giving rise to prospects of 
more meat on the way, new calves 
did not contribute to the increase. 
The U. S. calf crop last year at 40,- 
514,000 head was down slightly 
from 40,766,00 in 1957, according 
to the Crop Reporting Board. Al- 


crop was 88 per cent compared with 
85 per cent in 1957. 

The calf crop in the north At- 
lantic states totaled 2,923,000 head 
in 1958 compared with 2,999,000 
a year earlier. As a percentage of cows 
and heifers two years old and older 
it was 85 compared with 84 in 1957. 


SALABLE LIVESTOCK 
AT 12 MARKETS 





Chicago Barrow Sale Total 
$27,000; Top $1 Above Trade 


Hogs which competed in the third 
annual Chicago Barrow Show brought 
a total of about $27,000 at auction 
following judging at the International 
Amphitheatre. The sale involved 779 
head of porkers. Prices ranged from 
$16 to $17.25 per cwt. The top price 
was $1 above the regular market that 
day. Chicago Order Buyers and Ar- 


though down also from the 1954 rec- CATTLE P mour and Company each brought 
—1ears Y s 
ord crop of 42,601,000 head, the 1958 1987 267 head, Reliable Packing Co., 
number of calves born last year was } ee yd 137 head; and Agar Packing Com- 
about 7 per cent above the 1947-56 Denver oo eeeceeceereees 612,314 637,170 pany of Chicago, 108 head. Eastern 
average of 37,901,000. Indianapolis 722001001011 ag@lgog 4300722 packers represented at the sale in- 
a ansa > SPER SF . ,024, i 
The number of calves born in 1958 — oklahoma Gity "12.22.11. 468,002 s76is6 cluded Ruth Packing Company of 
ht ne : i i i 
expressed as a per cent of the cows = Sf Joseph 1220020000. 1,960.95 1.g0tces ~—- Ohio, and Weiland Packing Company 
aid heifers two years old and over ft. Leas NOX ........., Tage Sone and pirat ee Packing Com- 
‘ nt RE Sg Se eee 1,074,374 1,156,913 any of Pennsylvania. 
January 1, 1958 was 87 per ce Grand totals ........ 11/262'524 —«-11789719 aug hi y k h 
above both 1957 and the 1947-56 av- Hampshires took top honors. One 
euie. CALVES atte shown by Dean Snyder of Good Hope, 
§ QlGH 6 deb occden ca es 41,773 64,478 : 
The calf crop of 16,756,000 head —Cineinnati’20202.0.00010 41,506 30.238  Ill., was grand champion of the show 
DRUK. ‘givigil be-0 o esin ewe date 40,495 53,002 s 
in the north central states was 2 per Fort Worth ............ 110/496 126,702 and another shown by Gary Tuftie of 
A ~ Indianapolis ............ 37,186 50,691 Earlville Tl was junior cham ion 
cent smaller than in 1957, but 3 per — Kansas City 1222122011: 67,310 91,371 + on J ees 
See Fae 52/282 84" 
cat above average. The calf crop ex- autem Oe 2 ER A 
pressed as a percent of cows and | joo ag Bt 4 LIVESTOCK AT 59 MARKETS 
: OT ae aie 124'826 108,275 F : 
heifers two years old and over was 91 og o: “ Ree 372,521 486,070 A summary of receipts and dispo- 
per cent compared with 90 per cent Grand totals ......... 1,125,609 1,439,959 sition of Weed ak Oe public a 
in 1957. pes mere Aan prank kets for years 1958 and 1957, as re- 
ns : Do Perr rer er err s 2,028, e 
In the south central states the calf Gua. 585,009 699,757 ported by the U. S. Department of 
crop in 1958 at 10,578,000 head was VORROES oie oss oath CoO 118,464 124/854 Aoriculture: 
: Fort Worth ............ 100,340 131/254 § : 
1 per cent above the previous year, Indianapolis -...-...+... 1,909,014 2,264,633 elias. aania iad 
eae . Kansas City ............ 695,735 734,210 
while in the south Atlantic states the — Oxtanoma City 22122222 138,066 151/853 receipts receipts slaughter 
calf crop totaled 3,303,000 head, 2 9m Peasants: 1'985 281 1 eee, «= etal: 1988,.16,871,518 16,000.80 9,517,139 
per cent below 1957. The calf crop St: Lecle MBE. 6.036.505 2'726/957 3/138/974 * 1957: :17/871;458 21,085,801 11,787,852 
MO OTE icc ois i cco iccts 1,663,776 1,367,819 5-yr. av. 
expressed as a per cent of cows and 9) Mb Pawb ccs eecck 2'489'833 2'554/889 (1953-57) ...19,013,983 22,540,049 12,251,155 
: Grand totals ......... 15,651,61 16,112, p 
heifers two years old and older was eee ; rues “MTotal: 1958. 2,751,082 9,688,192 3,447,867 
84 per cent in the south central states er on 1957.. 3,391,140 4,481,873 2,266,089 
° ° ETE LOCO 397,218 5-yr. av. 
compared with 82 per cent in 1957, Cincinnati 69,080 (1953-57)... 4,004,126 5,265,516 2,887,078 
. * SERB aire 865,369 Ae. 
and in the south Atlantic states, at Fort Worth enn 138 HOGS: 
78 1 iadianneaits iel'ae4 Total: 1958..21,870,463 30,265,442 20,920,687 
per cent, was 1 per cent lower ieeGne 350°177 1957 . 22,803,169 31,923,556 23,069,282 
‘ City ° 5-yr. av. 
than in 1957. Oe ele an (1058-57). ..22,908,520 82,228,726 22,806,281 
The western states’ calf crop of St. Joseph occ eee. 271,822 272209 + SHEEP AND LAMBS: sad 
: . Toute NEY... -....s. : 287.431 Total: 1958.. 7,085,319 11,736,519 5,453, 
6,954,000 head in 1958 compared Sloux City ........0.0.. 848.672 383,911 1957... 7,367,346 12'709'893 6,279,918 
. * . SU ETGihis o's sins ca 0ed % vs b-yr. av. 
with 6,844,000 head in 1957. The Grand totais ........: 4,558,348 4,677,557 (1953-57)... 8,322,085 14,915,899 7,171,298 








Geo. Hess 
R. 0. (Pete) Line 


Indianapolis Stock Yards °¢ 


Hog Order Buyers Exclusively 


W. E. (Walley) Farron 
Earl Martin 


HESS-LINE CO. 


Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 


HOGS 

















WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 














HOG SHIPPERS 


“Hog Buyers and Sellers Exclusively" 
Delivered by truck or rail anywhere or 
sold FOB. 


Let us supply your needs. We are in the 
heart of the largest live hog section in the 
East. Give us a trial. 


LIVESTOCK EXCHANGE, INC. 
J. Noah Williams 
Phone WE 4-4121 


ALL KINDS HOGS 


SMITHFIELD 


Smithfield, N.C. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, February 21, 1959, 
as reported to the NATIONAL 
PROVISIONER: 

; CHICAGO 

Armour, 15,913 hogs: shippers, 
11,725 hogs and others, 20,783 
hogs. Totals: 18,611 cattle, 145 
calves, 48,421 hogs and 4,150 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour... 2,047 234 3,457 


Swift .. 2,498 325 5,081 3,386 
Wilson . 1,025 a<o> ST oF 
Butchers 3,617 ‘ 48 Sir 
Others . 3,175 42 3,198 2,503 


Totals 12,362 601 15,001 5,889 


OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ... 5,556 11,169 2,934 
Cudahy ... 2,560 8,949 2,365 
at 5 3,007 8,070 8,215 
Wilson .... 2,749 7,053 2,562 


Cornhusker. 1,074 
Gr. Omaha. 626 








Kingan ... 900 
Neb, Beef.. 546 
Omaha D.B. 386 
Omaha ... 542 
O'Neill ... 758 
BR. 4&0. ... 708 
ae 992 
Rothschild. 1,001 tad 
Union .... 989 oa 
Others .... Tal 8,665 
Totals ..23,123 43,906 11,076 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 1,687 - 11,761 
Hunter . Seis oo=. Saen 
Krey ... ioe -.. 4,400 
Heil ... re -.. 2,808 
Totals 1,687 . 23,820 
SIOUX CITY 


Cattle Calves Hogs Sheep 
Armour... 2,599 . 12,108 4,628 


Swift .. 2,816 --. 7,054 692 
. ©. Dr. 
Beef . 4,053 <és cae 
8. C. Dr. 
eS es +++ 11,368 
Raskin . 1,081 he bie 


Butchers. 379 4 We Bans tdek 
Others . 7,441 : 14,518 1,090 





Totals 18,319 - 45,043 6,410 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,156 -.- 8,073 
Dunn ... 62 “as ts 
Dold ... 124 ney 764 
Excel .. 1,441 Ave one 
Armour.. ... o> eon 247 
Re aS ose 2,002 
Harshman ... web 08 417 
Others . 1,691 apy 72 372 
Totals 4,474 --. 8,909 3,638 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 
Armour... 548 25 742 139 
Wilson . 789 37 967 102 
Others . 1,990 51 1,618 867 


Totals* 3,327 113 3,327 1,108 
*Do not include 1,000 cattle, 16 
ealves and 5,786 hogs direct to 
packers. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
480 co 





Cudahy . ss 

Gr. West. 604 F ° 
Atlas .. 522 hee TA 
United . 414 1 263 
Ideal .. 301 aes 


Century.. 225 
Klubnikin 222 
Star ... 198 
Sur Vall 191 
Goldring. 150 a. tae 

63 wae 20 
192 


te 
re exe 


Coast. . 
Clough’ ty a i. 
Others . 2,645 13 
Totals 7,986 39 994 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour.. ee 2,640 17,489 2,675 


— 


Bartusch 1, 
Rifkin . 626 pani ie 

Superior 1,402 88 sic iain 
Swift .. 3,859 1,765 27,866 2,046 
Others . 3,549 3,692 12,220 3,265 


Totals 14,885 8,185 57,575 7.986 


40 


DENVER 

Cattle Calves Hogs Sheep 

Armour... 110 oP coe eee 
Swift .. 880 12 2,924 9,664 
Cudahy . 707 17 3,888 era 
Wilson . 612 fii «~~ 8,6) 
Others . 5,737 19 1,198 464 
Totals 8,046 48 8,010 24,373 

MILWAUKEE 


Cattle Calves Hogs Sheep 
Packers 1,390 4,585 4,297 1,080 
Butchers 3,080 1,002 247 100 


Totals 4,470 5,587 4,544 1,180 


CINCINNATI 
Cattle Calves Hogs Sheep 
eS Sie Wie 213 
Schlachter 121 


20 oe pb 6 
Others . 2,225 560 13,627 343 
Totals 2,346 580 13,627 556 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour.. 506 536 725 2,582 
Swift .. 543 425 1,004 2,592 
Cty sxc. F0 _ 139 ees 
Rosenthal 171 mee 2 
Totals 1,430 962 1,868 5,176 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Feb. 21 week 1958 


Cattle ...121,016 128,081 136,525 
Hogs -270,045 283,542 209,103 
Sheep - 72,042 74,103 76,701 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Feb. 25: 





Week Week 

ended ended 

Feb. 25. Feb. 18 

Packers’ purch. .. 34,703 39,104 

Shippers’ purch. .. 11,403 10,077 

| pene Pes. 46,106 49,181 
CORN BELT DIRECT 

TRADING 


Des Moines, Feb. 25— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS AND GILTS: 


U.S. No. 1, 200-220.$14.75@15.50 
U.S. No. 1, 220-240. 14.45@15.35 
U.S. No, 2, 200-220. 14.50@15.25 
U.S. No, 2, 220-240. 14.20@15.15 
U.S. No. 2, 240-270. 13.75@14.95 
U.S. No. 3, 200-220. 14.10@15.00 
U.S. No. 3, 220-240. 13.85@14.85 
U.S. No. 3, 240-270. 13.55@14.55 
U.S. No. 3, 270-300. 13.25@14.10 
U.S. No. 1-3, 180-200 13.50@15.25 
U.S. No. 1-3, 200-220 14.50@15.25 
U.S. No, 1-3, 220-240 14.20@15.10 
U.S. No. 1-3, 240-270 13.75@14.85 


i 
dadg 
LRR zy, 

st 
° 


. 1-3, 270-330 13.25@14.40 
. 1-3, 330-400 12.75@13.90 
. No. 1-3, 400-550 11.75 @13.40 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual 





Feb. 20 51,000 50,000 38,500 
Feb. 21 36,000 35,000 ,000 
Feb, 23 71,000 97,000 77,200 
Feb. 24 .... 89,000 ,000 60,400 
Feb. 25 .... 75,000 45,400 


NEW YORK RECEIPTS 
Receipts of livestock at 
Jersey City and 41st st., 
New York market for the 
week ended Feb. 21: 


Cattle Calves Hogs* Sheep 


Salable ... 116 9 ie cae 
Total (incl. 
directs) .1,465 298 17,208 6,762 


Prev. wk. 
Salable .. 61 13 


Total (incl. Rapes 
directs) .2,478 278 17,691 6,841 
*Includes hogs at 3ist Street. 








WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Feb. 21, 1959 (totals compared), as reported by 
the U. S. Department of Agriculture: 


Sh 
Cattle Calves Hogs laa 
Boston, New York City Area! 7,712 54,155 39,347 
Baltimore, Philadelphia ...... 555 32,311 8,12 





Cin,,. Cleve., Detroit, Indpls. ..... 
RI ANON 5 a .ii-a't. ¢ sos 5:0 Sib 0h whe 
BS. Pemi-Win. ‘Amets? . iis eciees 2 
ls, EE SMO ings 66-5 aabereis'g seinge 
Sioux City-So. Dak. Areas? ........ 
OE ER ere See eee Q 
SE EN ix tte cyickin shee ea bard 
Iowa-So. Minnesota® ............. 2 
Louisville, Evansville, Nashville, 

ID ainsi om oe b's GA w cut ararh 0% 
Georgia, Alabama, Florida Area’ .. 
St. Joseph, Wichita, Okla, City ... 
Ft. Worth, Dallas, San Antonio ... 
Denver, Ogden, Salt Lake City .... 
Los Angeles, San Fran, Areas‘ .... 
Portland, Seattle, Spokane ........ | 2 17,99: 

OT eer Fey oF 264,065 71,043 1,339,276 233,955 

Totals same week 1958 ........ 258,887 80,075 915,838 227,804 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, §o, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, ‘Ip. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, §, Dak, 
‘Includes Lincoln and Fremont, Nebr., and Glenwood. Iowa. "Includes Al 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown. Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa, Includes Birming. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas. 
ville, and Tifton, Ga., Barstow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. ‘Includes Los Angeles, San Francisco, So, San Francisco, San Jose 
and Vallejo, Calif. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading. markets in 
Canada during the week ended February 14 compared 
with same week in 1958, as reported to the Provisioner 
by the Canadian Department of Agriculture: 


4,484 142,480 13 a7 
7,313 58,910 5. 
24709 ; 4 

1,867 99,878 
163 90,291 s47 
EG. 35,442 - 
10,446 337,702 28 ay 


3,900 68,201 
2,470 32,028 








GooD VEAL 
STEERS CALVES HOGS* LAMBS 
All Good and Grade B! Good 
Stockyards Weights Choice Dressed Handy weights 


P 1959 1958 1959 1958 1959 1958 Price 1958 
....$25.88 $21.00 $36.30 $381.94 $24.00 $29.00 $21.75 $24.30 
Montres 0 55 $30.80 29.95 24.10 28.60 <esle 


Montreal ... 25.80 x ‘ 20.0 
Winnipeg ... 24.48 20.387 34.26 30.37 21.50 26.66 18.50 20% 
Calgary .... 22.65 20.15 25.50 22.65 20.94 26.29 17.00 19.30 
Edmonton ... 22.50 19.10 29.25 26.00 20.75 27.05 18.40 21.4 
Lethbridge . 22.50 19.75 .--. 21,00 20.65 26.75 17.90 19.50 
Pr. Albert .. 22.45 18.90 27.75 25.25 20.50 26.25 15.90 .... 


Moose Jaw . 23.10 18.60 29.00 22.00 20.50 25.15 sxe ands 
Saskatoon .. 23.50 19.50 31.00 26.00 20.50 25.40 18.60 18.60 
Regina ..... 22.75 18.60 31.75 26.00 20.50 25.10 one een 
Vancouver .. 23.00 veleg see gaat Ree Pee 


*Canadian government quality premium not included. 


SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida; 
during the week ended February 21: 





Cattle Calves Ly 
Week ended Feb. 21 ........... eee 1,883 906 . 
Week previous (six days) ........... 2,094 1,049 br 
Corresponding week last week 2,877 1,207 1, 








LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Feb. 
25 were as follows: 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, Feb. 


25 were as follows: 








CATTLE: Cwt. CATTLE: Cwt. 
Steers, ch. & pr..... $27.00@29.00 Steers, gd. & ch... 
Steers, good ....... 24.00@26.50 Steers, std. & gd... 


Heifers, gd. & ch... 24.00@26.50 

Cows, util. & cut... 17.00@18.75 

Cows, can. & cut... 15.00@17.50 

Bulls, util. & com’l. 21.00@22.50 
VEALERS: 





Heifers, gd. & ch... 
Heifers, stand. .... 
Cows, util. & com’l. 
Cows, can. & cut... 
Bulls, util, & com’l. 











Good & choice ..... 28.00@32.00 VEALERS: 

Calves, gd. & ch.... 24.00@28.00 Choice & prime .... 
BARROWS, GILTS: Good & choice ..... 

U.S. No. 1, 180/220. 15.00@16.25 Standard & good .. 


U.S. No. 3, 270/300. 14.50@14.75 
U.S. No, 1-2, 180/200 14.50@16.00 
U.S. No. 1-2, 200/240 15.75@16.00 
U.S. No. 2-3, 220/270 15.00@15.50 
U.S. No. 2-3, 240/300 14.50@15.25 
U.S. No. 1-3, 180/270 15.00@15.75 


BARROWS, GILTS: 
U.S. No. 1-8, 180/200. 15 Ege 
U.S. No. 1-3, 200/220. 15.25@15.50 
U.S. No. 1-3, 220/240. 14.75@15.00 
U.S. No. 2-3, 240/260 14.50@14.5 


SOWS, U.S. No. 1-3: 


SOWS, U.S. No, 1-3: 18.50 
eS Reif 14.00@14.50 300/400 Ibs. ...... - 1. 
330/550 ele troste sth 12-75012,09 400/600 Ibs. ...... : ie oma” 

LAMBS: LAMBS: 

Good & choice ..... 18.00@19.00 RONG, de a ticie ccs None 
Good & ch. (shorn). 17.00@18.50 Good & choice ..... 19.00@20.0 
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SLAUGHTER | 
REPORTS 


1 reports to the NATION- 


ia 
AL ’PROVISIONER showing the 
number of livestock slaughtered at 




















ters for the week ended 
a eery 21, 1959, compared: 
CATTLE 
Week Cor. 
ended Prev. week 
Feb. 21 week 1958 
.. 18,611 19,766 19,191 
ogg 12, 963 10,944 13,465 
Omaha*t ... 23,119 25,748 25,633 
N. 8. Yards} 687 1,695 6,485 
st, Josepht. 9,026 12,199 
Sioux City$. 11,756 14,363 10,966 
Wichitay, 8,487 2,467 2,738 
k, 
" ag tutyt “2, 082 11,431 11,198 
Okla. City*t 41456 5,604 5,842 
Gincinnati§ . pie 2,775 4,142 
Denvert ... 10,387 9,910 11,246 
St, Pault .. 11,286 12,542 13,235 
Milwaukeet. 4,459 4,842 5,290 
Totals ...116,740 130,613 141,630 
HOGS 
picagot ... 36,696 32,533 23,077 
can, ‘Citys... 15,001 15,217 ,096 
Omaha*t ... 54,918 43,925 38,792 
N.S. Tastes 23,820 27,599 25,997 
St, Josepht. 25,984 21,407 
Sioux citys. 46, 050 44,363 21,348 
wees ‘ ‘tags 885 8,855 9,678 
N. York, B 
Jer. City? BA, 155 45,427 45,207 
Okla, City*t 9,113 8,757 10,264 
Cincinnati$ . 15,756 15,383 11,024 
Denvert ... 8,216 8,661 8,618 
St. Pault .. 45,355 47,268 34,589 
Milwaukeet. 4,460 4,106 3,625 
Totals ...324,425 328,078 264,722 
SHEEP 
Chicagot ... 4,150 3,461 3,162 
Kan. Cityt.. 5 "389 2,744 7,551 
Omaha*t a 11,478 11,054 12,607 
N. 8. Yard 4 adele a alle 
St. Josep! gid. Oe. “CMe 
Sioux Ciyi. 4,674 4,110 2,507 
Weene*y . wee aap 853 
N. York, Bost., 
Jer, Cityt. 39,347 38,437 45,592 


Okla, City*t = 1,050 1,604 








Cincinnati§ 19: 393 878 
nvert 24,958 29,271 22,573 
St. Pault 4,721 6,139 5,239 
Milwaukeet. 1,160 969 554 
Totals . 97,683 105,789 112,626 


*Cattle and calves. 

{Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Feb. 25 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $27.00 only 
Steers, good ....... 24, 50@26. 50 
Heifers, gd. & ch... 24.00@26.50 
Cows, utility Siaernes 17.50@19.50 
Cows, ean. & cut.... 15.00@18.00 


Bulls, util. & com’l. 22.50@24.50 








Bulls, cutter ...... 19.00@23.00 
VEALERS: 
SAS eee None quoted 
Good & choice 28.00@35.00 
Stand. & good 25.00@28.00 
BARROWS, GILTS: 
U.S. No. 1, 200/220. 15.75 onl. 
U.S. No. 8, 200/220. 14.50@14.75 
U.S. No. 3, 220/240. 14.50@14.75 
U.S. No. 3, 240/270. 14.25@14.50 
U.S. No. 3, 270/300. 14.00@14.25 
U.S, No. 1-2, 180/200. 15.25@15.50 
U.S, No. 1-2, 200/220. 15.25@15.50 
U.S. No, 1-2, 220/240. 15.00@15.50 
U.8. No. 2-3, 200/220. 14.50@15.00 
U.S. No. 2-83, 220/240. 14.50@15.00 
U.S. No. 2-8, 240/270. 14.25@14.75 
U.S. No. 2-3, 270/300. 14.00@14.50 
U.S. No. 1-3, 180/200. 15.00@15.25 
U.S. No. 1-8, 200/220. 15.00@15.25 
U.S. No. 1-3, 220/240. 14.75@15.25 
U.8. No. 1-8, 240/270. 14.35@14.85 
8OWS, U.S. No. 1-3: 
270/300 Ibs -- 13.50@13.75 
380/400 Ibs. . 18.25@13.75 
400/550 Ibs. 12.75@13.50 
LAMBS: 
Good & choice ..... 17.50@20.00 
Gd., ch. (fall shorn) 18.00@19.00 
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CHICAGO LIVESTQCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 

Feb. 19.. 1,112 47 11,688 1,344 
Feb. 9 239 20 5,431 331 
Feb. ae ae 102 aaa 
Feb. 33. "16,087 75 10,437 2,706 
Feb. 24.. 6,500 100 12,000 2'500 
Feb. 25..14,000 100 13,000 4,500 
*Week so 

far ..36,587 275 35,437 9,706 
Wk. ago.41,104 285 38,094 13,604 
Yr. ago.36,191 490 31,279 8,073 

*Including 4,500 hogs and 600 
sheep direct to packers. 

SHIPMENTS 

Feb. 19.. 3,754 59 2,615 2,797 
Feb. 20.. 1,705 88 1,930 593 
Feb. 21. 152 eve 459 192 
Feb. 23.. 4,763 1,604 888 
Feb. 24.. 4,000 2,500 1,500 
Feb. 25.. 6,000 2,500 2,000 
Week so 

far ..14,763 --. 6,604 4,388 
Wk. ago.17,633 91 6,721 5,688 
Yr. ago.16,724 149 4,935 3,380 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Feb. 20, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 196,700 371,900 111,000 
Previous 
week 193,700 358,900 110,700 
Same wk. 
1958 189,200 269,300 94,200 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific _" 
markets, week ended Feb. : 
Cattle Calves 
Los, Ang...3,880 150 
N. P’tland. 2,135 = 1,900 1,200 
Stockton 800 150 1,200 250 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended Feb. 14: 


Hogs aa 
1,130 180 

















CATTLE 
Week Same 
ended week 
Feb. 14 1958 
Western Canada... 14,388 16,326 
Eastern Canada .. 13,536 17,082 
WOE: énscenan 27,924 33,408 
HOGS 
Western Canada.. 74,375 47,715 
Eastern Canada .. 73,658 48, 
rr 148,033 96,615 
All hog carcasses 
graded ........ 159,381 105,314 
SHEEP 
Western Canada.. 3,565 2,715 
Eastern Canada .. 3,391 2'623 
WOE Grothe was 6,956 5,338 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Feb. 
25 were as follows: 


CATTLE: 
Steers, prime ...... ts 50@ 30. 50 
Steers, choice ..... 25.50@29. 
Steers, good ....... 24.00@ 26.75 
Heifers, choice 25.75 @27.25 
Heifers, good ...... -25@26 
Cows, util. & com’l. 17.75@19.25 


Cows, can. & cut... 50@17.75 
Bulls, util. & com’l. 22.00@23.50 
Bulls, cutter ....... 2 20. 00@22.00 
ee GILTS: 
U.S. 1, 180/240. 15.50@15.75 
U.S. Ne 2, 180/270. 15.50@15.75 
U.S. No. 3, 200/240. 14.85@15.25 
U.S. No. 3, 240/300. 14.00@15.00 
U.S. No. 1-2, 180/240 15.50@15.75 
U.S. No. 2-3, 200/240. 14.85@15.50 
U.S. No. 2-3, 240/300. 14.00@15.25 
U.S. No. 1-3, 180/240. 15.25@15.75 
U.S. No. 1-8, 240/270. 15.00@15.50 
SOWS, U.S. No. 1-3: 
rrr 14.25@14.50 
BBO/400 2. ccrccccces 13.75@14.25 
PT ee 13.25@14.00 
LAMBS: 
Gd. & ch. (wooled). 18.25@19.00 
Gd. & ch. (shorn).. 18.00@18.50 


, 1959 





LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 


Feb. 24 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 














N.S. Yds, Chicago Kansas City Omaha St. Paul 

HOGS: 

BARROWS & GILTS: 

U.S. No. 

180-200 A .. None qtd. $15.00-16.00 None qtd. None qtd. None qtd. 
200-220 B .. None gtd. 15.50-16.00 $15.85-16.00 None qtd. $15.50-16.25 
220-240 C .. None qtd. 15.35-15.75 None qtd. Noneqtd. 15.50-16.25 
U.8_ No. 2: 

180-200 D .. None qtd. 15.00-16.00 None qtd. Noneqtd. None qtd. 
200-220 E .. Noneqtd. 15.50-15.85 None qtd. Noneqtd. 15.50-16.25 
220-240 F .. None qtd. 15.25-15.75 Noneqtd. Noneqtd. 15.25-16.25 
240-270 G .. None qtd. 15.00-15.25 None qtd. Noneqtd. 14.75-16.25 
U.S. No. 3: 

200-220 H ..$15.00-15.75 None qtd. Noneqtd. Noneqtd. None qtd. 
220-240 J .. 14.75-15.50 14.75-15.15 None qtd. Noneqtd. None qtd. 
240-270 K .. 14.25-15.00 14.65-14.90 None qtd. Noneqtd. None qtd. 
270-300 L .. 14.00-14.75 14.25-14.75 None qtd. Noneqtd. None qtd. 
U.S. No. 1-2: 

180-200 M .. 15.75-16.00 15.00-16.00 15.00-16.00 $15.25-16.00 15.25-16.25 
200-220 N .. 15.75-16.00 15.50-16.00 15.75-16.00 15.50-16.25 15.25-16.25 
220-240 P 15.25-16.00 15.25-15.65 15.75-16.00 15.50-16.25 15.00-16.25 
U.S. No, 2-3: 

200-220 Q 15.25-15.75 15.15-15.65 15.25-15.50 15.25-15.75 15.00-15.25 
220-240 R 15.00-15.50 15.00-15.49 15.25-15.50 15.00-15.75 14.50-15.25 
240-270 S 14.50-15.25 14.75-15.15 14.75-15.25 14.75-15.50 14.25-15.00 
270-300 T 14.00-14.75 14.50-14.85 14.50-15.00 14.50-15.00 13.75-14.50 
U.S. No. 1-2-3: 

180-200 V_ .. 15.50-16.00 15.00-15.75 15.00-15.75 15.00-15.75 14.50-15.25 
200-220 W .. 15.25-16.00 15.40-15.75 15.50-15.75 15.25-16.25 15.00-15.25 
220-240 Y¥ 15.00-15.75 15.15-15.65 15.25-15.75 15.25-16.00 14.75-15.25 
240-270 Z .. 14.50-15.50 15.00-15.25 None qtd. 15.00-15.75 None qtd. 
SOWS: 

U.S. No. 1-2-3: 

180-270 HB. 14.00-14.25 Noneqtd. Noneqtd. Noneqtd. None qtd. 
270-330 HD. 13.75-14.25 None qtd. 14.25-14.75 14.00-14.50 14.00-14,25 
330-400 HF. 13.50-14.25 13.50-14.00 14.00-14.50 13.50-14.25 13.25-14.00 
400-550 HG. 13.25-13.75 12.25-13.50 13.25-14.25 13.00-13.75 12.50-13.50 
SLAUGHTER CATTLE & CALVES: 

STEERS: 

Prime: 

700- 900 Ibs.. None qtd. 30.50-31.75 None qtd. Noneqtd. None qtd. 
900-1100 lbs.. None qtd. 30.50-31.75 None qtd. 29.50-30.25 None qtd. 
1100-1300 Ibs.. None qtd. 30.25-31.75 None qtd. 29.25-30.25 None qtd. 
1300-1500 Ibs.. None qtd. 28.75-31.50 None qtd. 27.75-30.00 None qtd. 
Choice: 

700- 900 Ibs.. 27.25-29.50 26.75-30.25 26.50-28.75 27.00-28.50 26.00-28.00 
900-1100 lbs... 27.25-29.50 26.75-30.25 26.00-28.75 26.50-29.50 26.00-29.00 
1100-1300 lbs.. 27.00-29.00 26.50-30.25 25.50-28.25 26.00-29.50 26.00-29.00 
1300-1500 Ibs.. 26.50-28.25 26.00-30.25 25.00-28.00 25.25-29.25 25.50-28.00 
Good: 

700- 900 Ibs.. 25.00-27.25 25.25-26.75 24.50-26.50 24.50-26.50 24.00-26.00 | 
900-1100 Ibs.. 25.00-27.25 25.00-26.75 24.25-26.50 24.25-26.50 24.00-26.00f 
1100-1800 Ibs.. 24.50-27.25 24.50-26.50 23.50-26.00 24.00-26.00 23.50-26.00 
Standard, 

all wts. .. 22.)0-24.75 23.00-25.25 21.00-24.00 21.75-24.00 21.50-24.00 
Utility, 

all wts. .. 19.00-23.00 21.00-23.00 19.00-21.00 20.00-21.25 20.00-21.50 
HEIFERS: 

Prime: 
600- 800 lIbs.. None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
800-1000 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Choice: 

- 8 Ibs.. 26.50-28.00 26.50-28.50 26.50-28.50 26.50-28.00 25.50-27.00 
800-1000 Ibs.. 26.25-27.75 26.25-28.50 26.00-28.50 26.00-28.00 26.00-28.00 
Good: 

500- 700 Ibs.. 24.25-26.75 24.00-26.50 24.00-26.50 24.50-26.50 23.50-25.50 
700- 900 Ibs.. 24.00-26.75 23.75-26.50 23.50-26.50 24.00-26.00 24.00-26.00 
Standard, 

all wts. .. 22.00-24.50 21.75-23.75 20.50-23.50 21.25-23.25 21.00-24.00 
Utility, 

all ry . 18,50-22.00 19.50-21.75 19.00-20.50 19.00-21.50 19.50-21.00 
COWS: 

Commercial, 

all wts. .. 20.00-21.00 19.25-20.50 19.00-20.00 18.50-19.50 18.00-19.00 
Utility, 

Pre "wes. .- 19.00-20.00 17.50-19.50 18.00-19.00 17.25-18.50 17.00-18.00 
an. cut., 

all wts. .. 14.50-19.00 15.50-18.00 14.00-18.00 14.50-17.25 15.00-17.00 
BULLS (Yris. Excl.), All Weights: 

Commercial . 22.50-23.50 25.00-25.50 22.00-23.00 22.00-23.00 21.50-22.50 
ii | re 21.00-23.00 22.50-25.00 20.50-22.00 20.50-22.00 21.50-24.00 
Gutter: ....2. 18.00-21.50 21.00-22.50 19.00-21.00 18.50-20.50 21.50-23.50 
VEALERS, All Weights: 

Ch. & pr.... 30.00-35.00 None qtd. 30.00-34.00 30.00-32.00 30.00-34.00 
Stand. & gd. 21.00-31.00 24.00-33.00 25.00-30.00 22.00-27.00 23.00-31.00 
CALVES (500 Lg Down): 

Choice ..... 25.00-32.00 26.00-30.00 Lp tye None qtd. 25.00-27.00 
Stand. & gd. 18.00-26.00 22.00-26.00 00-24.00 None qtd. 22.00-25.00 
SHEEP & LAMBS: 

LAMBS (110 Lbs. Down): 

Choice ..... 18,.25-19.25 19.50-20.00 18.25-19.25 . 18.50-19.25 19.00-19.25 
Good ..... - 17.00-18.50 18.75-19.50 17.50-18.50 17.50-18.50 18.00-19.00 
LAMBS (105 ‘Lbs. Down), (Shorn): 

Choice . None qtd. Noneqtd. 17.50-18.00 17.50-18.50 17.50-18.25 

GoM  Asccvae None atd. 17.50-18.50 None qtd. None qtd. 17.25-17.75 
a. & ch ch,... 7.50- 8.50 6.00- 8.50 6.00- 7.50 My ao 7.00- 8.00 
Cull & util.. 5.00- 7.50 6.00- 7.50 5.00- 6.50 5.00- 7.00 5.00- 7.00 
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TALKING ABOUT... 


a r-r-rough job made smo-o-o-ther, shopping for plant needs 

in the PURCHASING GUIDE is sure a pleasure. Practically 
everything you need is there—with all the details. 

Any supplier who doesn't put his product information in the 
PURCHASING GUIDE is missing a sure bet for your purchases. 





HEART FUND 





pb ADVERTISING 


Count address or box numbers as 8 
words. 
vertisements, 
$11.00 per inch. 


O07 adit : set solid. Minimum 20 — 
di 


special rate; 
poy 50: ‘ adiitional wards. 20c each. 


Headlines, 75c extra. 


Listing ad- 
75c per line. 


Displayed, 


Unless Specificall 
Advertisements 


Instructed Otherwise, All Classified 
ill Be Inserted Over a Blind Box Number. 


CAS PAYABLE IN ADVANCE 


SE REMIT WITH ORDER 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





CONTROLLER-CREDIT MANAGER 
AVAILABLE 


Comprehensive background, merit gxperience with 
multi sales 48 states, portion control, purveyor, 
provisions. Age 40, college graduate business ad- 
ministration, accounting major, with desirable 
financial vision. ‘‘Fellow’’ certificate in credit. 
Seeks opportunity to associate with company that 
recognizes achievement. Can travel or relocate. 
W-87, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





PROGRESS 


Sausage and curing consultant with national rec- 
ognition and broadest experience, can help you in 
formulation and product control at greater profits. 
Expert in the uses of modern additives and other 
ingredients, Will train your men accordingly. Fee 
or yearly retainer basis. Service guaranteed. In- 
quiries invited. W-89, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





ASSISTANT SAUSAGE MAKER 
ENERGETIC: Sausage maker seeks change with 
go-ahead independent packing house. Thoroughly 
familiar with cost control and processing pro- 
cedures. Fresh, cooked and dry sausage, Will re- 
locate. W-88, ‘THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, 





GENERAL PLANT MANAGER 
OR ASSISTANT: To President. Capable of taking 
full administrative and profit responsibility of 
livestock buying, processing, and sales. Broad 
management experience. W-80, THE NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, 
Il. 





MANAGER or SUPERINTENDENT: Large or 
small packer. Will locate anywhere. Capable ad- 
ministrator, wel-rounded experience in sales, man- 
ufacturing, killing, cutting and inedible. Record 
will disclose ayy agen" profitable operator. Ex- 
cellent reaso for seeking change. W-61, THE 
NATIONAL ‘PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 
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EDIBLE and INEDIBLE 
RENDERING SUPERINTENDENT 


Leading midwestern independent packer needs a 
man with complete knowledge of edible and in- 
edible rendering operation. Must be strong in 
yields; ability to handle help and capable of 
producing consistent quality yields. Must also have 
knowledge of hide cellar operation. W-91, THE 
NATIONAI PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





BROKERS or SALESMEN 


Have you a following? Progressive eastern Kosher 
sausage manufacturer has opening for brokers 
or salesmen with good connections in New York 
or New Jersey. Chain stores or distributors needed 
for volume by B.A.I. plant. Good proposition. 
W-92, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





WANTED BY SEASONING MANUFACTURER: 
Chemist with experience making specialties for 
meat packers. Excellent opportunity. Write in 
confidence to Box W-90, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





DRAFTSMAN-ENGINEER 
Wanted for plant and equipment layout work 
with independent company in major southern city. 
Thorough knowledge of meat plant operations es- 
sential. Would consider part-time, semi-retired 
draftsman. W-82, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, II. 





SAUSAGE MAKER 
SMALL MIDWESTERN: Plant desires sausage 
maker. Must be experienced in all phases and 
eapable of assuming complete responsibility, W-73, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





EXPERT SAUSAGE MAKER or CHOPPER MAN. 
FULL LINE. PRYOR PACKING COMPANY, 
ROCKFORD, ILL. 


REAL UNIQUE OPPORTUNITY 

For man who has solid experience in_ selling 
seasonings, binders and specialty items for sav- 
sage manufacturers, Plus technical background, 
preferably food chemist specializing in meats, 
with new creative ideas. Unlimited personal op 
portunity for the right man with progressive 
established firm, All communications in a 
confidence, $10 to $15,000 salary depending 

ability and background. W-43, THE NATIONAL 
oe 15 W. Huron 8t., Chicago 10, 








SALESMAN: Wanted for sale of seasonings and 
binders. New York, New Jersey, Connecticut and 
Pennsylvania area, Must have following. W-70. 
THE NATIONAL oe 527 Madison 
Ave., New York 22, N. Y. 





FACTORY AGENT: Selling equipment to meat 
packers, to represent us in Chicago area. Other 
territories also open. The Grove Research & De 
velopment Co., 3271 Spring Grove Ave., Cincinatti 
25, Ohio. Phone MU 1-5780 





PRODUCTION-GENERAL MANAGER: High type 
experienced man wanted by aggressive souther 
California restaurant jobber. Give detailed er 
perience and personal history. Excellent salary. 
W-72, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





CATTLB BUYER: Wanted, top experienced live 
stock cattle buyer with proven profit record 
terminal, country and auction buying. Good future 
with successful northern Ohio packer. W-39, 
NATIONAL PROVISIONER, 15 W. Huron St. 
Chicago 10, Ill. 





CONTACT THESE ADVERTISERS 
FOR GOOD RESULTS 


THE NATIONAL PROVISIONER, FEBRUARY 28, 1959 
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CLASSIFIED ADVERTISING 





PLANT FOR RENT 


EQUIPMENT WANTED 





GOVERNMENT INSPECTED 
WHOLESALE MEAT PLANT 


in Brooklyn, N. Y¥. wholesale market area, 3 
pig pasement, main floor and second floor, 
100 x 25. Ideally situated on corner along rail- 
road siding with loading platforms in front and 
back. 

FR-4, THE NATIONAL PROVISIONER 


§27 Madison Ave., New York 22, N. Y. 





—_—_—_— 


MEAT PACKING PLANT 
FOR LEASE or SALE 

On 30 acres of land, 7 miles from Grand Rapids 
tay limits, Plant is 40 x 160, with a 20 x 60 
addition, all in very good condition, and modern. 
For more information write to: WILLIAM H. 
SNYDER, 8310 Kalamazoo Ave., Byron Center, 
Michigan or phone MY 8-8893. 








FOR RENT: In the heart of Manhattan. New 
York, Two story building with basement 100 x 25. 
Three large coolers, ee. vem large freezer 
and offices. FR-65, THE TIONAL 6 ah 
SONER, “597 Madison Ave., New York 22, 





PLANT WANTED 


WANTED: Medium sized government inspected 

beef 9 . Located in ee yt or mid-west. Re- 
Box PW-64, THE NATIONAL PROVI- 

NER, 15 W. Huron St., Chicago 10, I. 


PLANTS FOR SALE 


OARBY PACKING COMPANY, Morristown, Ten- 
nessee, Built in 1948 of steel and concrete con- 
struction, fully equipped, capacity 500 cattle per 
week. Plenty of local livestock available. Good 
local labor available, good transportation to the 
eastern market. Can be bought for fraction of 
replacement cost. Write for folder. 

MASENGILL AGENCY 
MORRISTOWN 











TENNESSEE 





FOR SALE OR LEASE 


Small B.A.I. slaughtering plant, presently for 
hogs and calves. Room for expansion to beef or 
full line. Railroad siding, toll road, city water, 
sewer. Full price $25,000. Can offer terms or 
lease, Plant needs $16,000 to repair fire damage. 
Equipment is practically new and not damaged. 
Outstanding opportunity for enterprising person. 
Northern Ohio location, plenty of livestock and 
customers, Large exceptionally fine covered stock- 
yards included. Would make fine buying station 
with no repairs required. FS-85, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, III. 








MODERN FEDERALLY INSPECTED 

LOCKER PLANT 
Operating in Galveston, Texas. New in 1954. All 
modern equipment-zero storage. 200 wholesale ac- 
counts in locker retail, Average net return past 
3 years 48% on $75,000 investment which in- 
eludes real estate. Terms. EDWIN A. KRAMER 
CO. 1016 Frost Bk. Bldg. San Antonio, Tex. or 
phone CA-6-0188. 





COMBINATION: Beef, pork and veal packing 
Plant, Killing 150, 450 and 150 of each per 
Week, respectively. Located in midwest in good 
livestock procurement area. Good profit in 1958. 
Sizable sausage operation. Good chance for ex- 
pansion. Write to Box FS-83, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





____ MISCELLANEOUS 
HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL, 





THE NATIONAL PROVISIONER, FEBRUARY 28, 


WANTED: #66 GRINDER. 10004 OR 15002 
MIXER, EW-84, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





EQUIPMENT FOR SALE 


BARLIANT'S 


WEEKLY SPECIALS 





Current General Offerings 
Sausage & Bacon 


1801—BACON SLICER: Anco 3627 d ? 
latest style, with bacon dispenser a genetic’. 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed oe 


We Lease Bxpellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





MOTORS 
(1) Peerless Motor pump and burner for oil 
% HP 220 volt Ser. No. LE 85693 


(1) B-line motor, % HP 220 volt Ser. No. 
2247074 


(1) General Electric motor 7% HP 220 volt 
model K324D59 60 cycle Ser. No. HX 18826 


(1) General Electric motor/direct current gen- 
erator Model CD 55,125 volts, 5 HP 220 volts 
Model 403850 


(1) General Electric motor 5 HP 220 volts, Model 
65A2 


(1) Westinghouse motor, 5 HP 220 volts type 
CS, Serial No. 7946185 
(1) Westinghouse motor, 5 
CS, Serial No. 7946168 
Also a stock of ammonia valves and piping. 


M. FEDER & SON 
948 N. Front St. 


HP 220 volts Type 


Allentown, Pa. 





SMOKEHOUSE 


LIKB NEW: ATMOS 2 door air conditioned stain- 
less steel smokehouse. Size 8’ wide, 4’6” deep, 
10’6” high. Hand loading of stocks complete with 
recording temperature controls. Conditioning unit, 
smoke generator, exhaust fan, flame failure safe 
guards. Handles approximately 600 lbs. smoked 
meat products or sausage. Suitable for small 
plant or market, Offered for sale completely in- 
stalled F.0.B. your plant. Reasonable priced for 
quick sale. 
Fs-86, THE NATIONAL PROVISIONER 


15 W. Huron 8&t., Chicago 10, Ill. 





FOR SALE: 150 - 24 x 4% x 4% stainless steel 
wire molds. Perfect condition. $4.00 each, PETERS 
MEAT PRODUCTS, Inc., 603 Third St., Eau 
Claire, Wis. 








COOLER FOR SALE 


Portable cooler: $8 x 18. Rails, 2 Gebhardt Freon 
units enamel inside, galvanized outside. complete. 
Used less than 1 year. $4,000.00 FARMERS COM- 
MISSION CO. Fulton St., 


837 W. Chicago 7, Ill. 





FOR SALE: 1 Speih’s weight type smoke gen- 
erator for log friction. Like new. $850.00. MAD- 
ISON PACKING CO., 308 W. Dayton St., Madison, 
Wis. 





CARTONS FOR SALE: Once used 12 x 12 x 12 
inch wax-lined corrugated cartons, 200# test, in 
perfect condition. Very reasonable. Price and sam- 
ples upon request. UNITED BAG CO., 1605 High- 
way M 139, Benton Harbor, Michigan. 





BUSINESS OPPORTUNITY 





ROCKY MOUNTAIN: Beef slaughterer desires 
marketing agreement for 300 to 400 cattle per 
week at market price. Will share substantial 
percentage of profits for guaranteed outlets and 
bank guarantee on shipments. No additional capi- 
tal required. W-93, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





MISCELLANEOUS 





USDA LABEL APPROVALS 
EXPEDITED ONE DAY SERVICE 


Official action secured and label returned to you 
via Air same day. $5.00 each. Wire notification 
$6.50 each. All Gov. services available. 


JAMES V. HURSON 
412 Albee Bldg. Washington 5, D. C. 
Phone REpublic 7-4122 
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steel conveyor table for 8 
placement cost of over $11,000—our  sattans._ Re. 





1786—SLICER: U.S. 

singling. Conveyor a model HD3, 3, with stainless oat 
MIXER: Buffal 1500 | k 

stainless shell, air & hand “itt F HP. $3: 500.06 

IGlO—MIKER: Guffale #5, stainless shell, 1500 ib. 

ea r 

1689—MIXER: Buffalo #3, 700 ib. sta was mm 

ee a tilt, recond., new ‘shatts, & eeddhar 5 HP.: 


‘ost—$3,000—our price. 5... 
1765. STUFFERS Boss 600 Ib. cap., with "valves, re- 


cently reconditioned _. 
1800—STUFFER: Buffalo 500 Ib. cap. 





~ with valves, 





recently reconditioned I, 
ip gp ' 2 400 Ib. eap.,  w/valves & air 
1705--STUFF “ 
ear eich 9 1 en oN te 
aie piping | ars eg 100 Ib. cap., “with valves z 

6—GRINDER: Buffal: 

knives, late style ne ‘ ebne, a” x a 


1777—GRINDER: Kieen-Kut #7E, type K. wie eee jack- 


eted cylind ‘af 
erase ‘Hm of Ot aaa & knives, —- 
Bulfale #66-B, newly galv. | 
ring, 15 HP. mtr. & silent B. newly, galv. bow! : 
1794—SILENT CUTTER: Buffalo #54B, 300 Ib. cap 
40 HP. motor. "V" belt drive $985.00 
1692—SILENT CUTTER: Buffalo #38-B, 175 Ib.. new 


knives, 15 HP. motor & stand, A-I recon 
1727—TY-LINKER: automatic model aac, es 
lent condition $1,150.00 
yr ayers COOKER: model TDC, stainless 

e © cage cap., recently rebuilt _ 
178i1—POR CUT SKINNER: Townsend #35 oe 
1782—SKINNING & FLESHING MACHINE: Town- 
send #27, rebuilt & quaranteed __. .00 
re eine TABLE: ee steel top, 13’ x 
4—drains (used w/2 stuffers) $225.00 
1792—HAM MOLD WASHE pe ate w/new 
brushes, 31” x 25” x 12” alum. bowl, w/mtr..$225.00 
1310—LOAF MOLDS: (300) Globe Hoy 766-S, stain- 
less steel, 10” x 434” x 454”, with covers, ea. $7.50 
9662—HAM MOLDS: stainless steel, with covers, like 
new springs, excellent condition, factory converted 


for use as Hoy Mold ig og to .....ea, $12.75 
109—3¢108 (1-0-E) 8 Ibs. 11” x x wh 
100—Z112 (0-2-X) 11 Ibs. 11” x 

30—#114 (2-0-E) 12 Ibs. 12” x ur ’ By," 


1804—H AM — (142) Adelmann, stainless steel, 
with covers... icing ienatinecis cine tea 
(26 0-2-S- E. 12” x 45%" x 4%" deep 
33) 0-2-6, 12” x 5i/.” x 5l/s!” —_ 

(83) Lata 9 12” x 61/4,” x 5/2” dee 


1805—H gag (131) Globe ‘Hoy #109, stain- 
less — i 45,” x 55%”, with — & like 
eh: NS oc a. $13.75 

1760—-LOAF PANS: (800) Sicbe “Hoy #3 s stain- 
less steel, 10” x 5” x 4” a a. $1.95 


Rendering 6 hand 


1799—COMPLETE OPERATING FEATHER RENDER- 
ING PLANT: I! acres land; railroad oon 2 
Cookers; Press; Air Dryer for “feathers: 200 ,000 Ibs. 
feathers available weekly; Owner retiring: Mid- 

west location. Details on request. 
1486—HYDRAULIC PRESS: Anco 300 ton capacity, 
with electric Pump ........ $3,450.00 
1744—HOG: Mitts t Merrill #15 CRE, 27” x 20” 
feed spout opening, extra rota shaft & knives; 
. or 100 HP. motor available _. 00 


1487—HOG: Mitts & Merrill a, is” x 18” 
spout opening orm t, 150. 
9867—-LARD VOTATOR: Girdler st _ model first 
class condition . : vonnennnen 2,450.00 
Miscellaneous | 
1636-—MEAT BALL FORMER: Alba Eng. Co., "'Cut- 
Rol" mdi. 101, — steel 6” dia. screw & 8” 

wide belt, with m 


...$3,200.00 

1617—ROTARY FILLERS Ptaudier, ~ 6-pocket, stainless 
steel with extra change parts for 202 x 303 cans; 
also adaptable for 400 size cans ....... $4,500.00 
1807—BEEF CASING CLEANERS: (2) Stridh 157x6” 
dia. rollers, 2 HP. gear head mtr. Bids requested 


All items subject to prior sale and confirmetion 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 
e New, Used & Rebuilt Equipment 

e Liquidators and Appraisers 


BARLIANT & ©. 
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STARR PARKER 
incorporated 
843 Marietta St. 
ATLANTA 18, GA. | 


KNIVES 


Steels 
FROM ATLANTA STOCK 


Cleavers 

















COMPLETE ORDER BUYING SERVICE 
Cattle Sheep Hogs 
Write or Call 
THE CONSOLIDATED COMMISSION COMPANY 


THE CLEVELAND UNION STOCK YARDS 
Cleveland 2, Ohio 


Telephone Atlantic 1-3722 




















Do It 
Yourself! 





























No, the "do it yourself" idea isn't at all new! 
Take purchasing. You do it yourself or it doesn't 
get done. But there's a kit to make it lots easier 
for you . . . The PURCHASING GUIDE for 
the Meat Industry. 


The manufacturer's salesman can't park in your 
office all the time. His catalog frequently can't 
be found. And, the manufacturer's advertising 
usually doesn't tell you the specifications and 
details of the product you want to buy. But, 
the GUIDE can, and does! 


You want information in one place, up-to-date, 
classified as to how you use the product. You 
want dependable and detailed information. This 
is just what the GUIDE gives you. 


Surveys tell us you use the GUIDE more than 
any other source of product information. We 
hope you will tell the manufacturer how handy 
you find the Purchasing Guide — when you call 
his salesman, or when you mail your order. 


PURCHASING GUIDE 
FOR THE MEAT INDUSTRY 


15 WEST HURON ST., CHICAGO 10, ILL. 
Telephone: WHitehall 4-3380 
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ADVERTISER 


*° in this issue of THE NATIONAL Provist 





' Allbright-Nell Co., The 


Asmus Brothers, Inc. 
Atmos Corporation 


Barliant and Company 
Brechteen Corporation, The 


Cincinnati Butchers’ Supply Company, The 
Consolidated Commission Co. 


Ehrsam & Sons Mfg. Co., The J. B. ............, ‘ J 
Everhot Manufacturing Company e 


First Spice Mixing Company, Inc. ..............04 


Gardner-Denver Company 
Globe Company, The ver 
Great Lakes Stamp & Manufacturing Co., Inc. ..., 


Ham Boiler Corporation 

Hess-Line Company 

Hollenbach, Inc., Chas. 

Hunter Manufacturing Company 
Hygrade Food Products Corporation 


Jensen-Salsbery Laboratories, Inc. ............. A. 


Keebler Engineering Co. ...................008 
Koch Supplies 
Kohn Company, Edward 


Milwaukee Spice Mills 
Morrell and Company, John 


Oakite Products, Inc. 


Parker Incorporated, Starr 
Preservaline Manufacturing Company ... 


Recold Corporation ...............0.50+00 00 é 


St. Joti @: Ce. os kiss kee ws pn we 0 ee 20, 
Seelbach Co., Inc., K. C. 
Smith Paper Co., H. P. 2... bcd. os “ 
Smithfield Livestock Exchange, Inc. ...........++ ce) 
Stange Co., Wm. J. .... 0. ei ieedws ode ese : 


y 


Western Buyers 


While every precaution is taken to insure accuracy, wé 
Spr against the possibility of a change or ¢ 
this 4 Le 

















The firms listed here are in partnership with you. The » 
and equipment 7 oo pong gee and the service e 
are designed to your work more eff 5 
economically and to sae. b A make bett 

can merchandise more profitably. Their advertisements | 
opportunities to you which you should not overlook. 


THE NATIONAL PROVISIONER, FEBRUARY 28, © 
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